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Here is a 3000 gallon Milk Pick-Up 
Trailer that does carry a greater payload 
on every trip... It is legal on an 18,000# 
axle rating-and carries an extra bonus 
load of 1700 lbs. of milk, riding free on 
every trip. Completely insulated- 
stainless steel inside and out, from 





cabinet doors to front nose section. A STAINLESS STEEL 
beauty in design-but even better, is 
engineered for trouble-free long life. INSIDE AND OUT 


Write for complete details—-today! 


MANUFACTURED BY 


Standard Steel Works, inc. | 


North Kansas City, Mo. 


SOLD NATIONALLY BY 


m7 


2 Branches: Atlanta e Boston e Buffalo e Charlotte e Chicago 
Dallas e Denver e Houston e Kansas City, Mo. e Los Angeles 
MFG. COMPANY THE MARK OF Memphis e Minneapolis e Nashville e New York e Omaha 

General and Export Offices ne oe 


1243 W. Washington Blvd., Chicago 7, Illinois wees Philadelphia e Portland,Ore. ¢ St.Louis ¢ Salt Lake City 
Through 23 Branch Offices coast to coast 





San Francisco e Seattle e Toledo e Waterloo, Iowa 
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Find the firm going places...youll find IBEST(NES | 


Whether you operate one truck or twenty trucks, you can’t buy a tire that costs 
less per mile than Firestone. Billions of miles of carefully kept fleet records 
prove Firestone truck tires outwear all others. 


Firestone has always built extra stamina into every Firestone truck tire. But 
now Firestone brings you a brand-new kind of tire rubber—Firestone Rubber-X. 
Exhaustive truck tire tests proved Firestone Rubber-X is the longest wearing 
rubber ever used in tires! 


Teamed with S/F (Shock-Fortified) cord, Firestone Rubber-X means still more 
trouble-free mileage, still lower costs per mile. No wonder now more than ever, 
more going concerns go on Firestones! Ask about Firestone Rubber-X at your 
Firestone Dealer or Store. That's the place for fast, dependable service, too! 


YOU CAN'T BUY A TUBELESS OR TUBED TIRE 
THAT COSTS LESS PER MILE THAN FIRESTONE 


Copyright 1958, The Firestone Tire & Rubber Company 
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How the | 
RAPID-FIO’Check-Up 
helps improve 

milk quality and profits | 


It takes quality milk to produce quality dairy | 
products—and quality begins on the farm. 


Most producers take pride in their job— | 
There is and do the job well with a reminder now and 

— then of those factors so important in quality 

milk production. They’re eager to avoid 

possible rejection—to earn top quality prices. 

The Rapid-Flo Check-Up for mastitis and 

sediment is an important aid in a quality 

farm milk program. Here’s how it works: 


for quality 


The producer filters the milk from 4 cows through an 
engineered Rapid-Flo Single Faced Filter Disk. If the milk 
slows down it is his first warning that something is wrong! 


The used disk is carefully removed from the strainer and 

2 placed on a piece of heavy paper. The producer then rinses 
the strainer, puts in a new engineered Rapid-Flo Single Faced 
Disk and proceeds with the next 4 cows, keeping track of 
which cows’ milk is filtered through each disk. 





After the foam disappears, each disk is examined. When he 
sees garget or foreign matter he filters the milk from each 
cow in that group individually at the next milking. 


Examination of these disks will then indicate which cow, or cows, 

is causing trouble. This Rapid-Flo every cow Check-up will also indicate 

sources of extraneous matter and the steps necessary to 

produce clean milk. 


Every producer can use this simple, common sense } 
program to help avoid loss. When you recommend 
engineered Rapid-Flo Single Faced Disks 
and the Rapid-Flo Check-up you are helping 

him see for himself how to improve milk 

quality and profit. 


FILTER PRODUCTS DIVISION 





4949 West 65th Street Chicago 38, Illinois 


Copyright 1958, Johnson & Johnson, Chicago 
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Jamison booted VAP-R-TYT* metal clad door protects 
against wet floors, frequent washdowns, high humidity 





Exclusive Jamison Vap-r-tyt con- Bet? (BG uoay 9” is a a 
struction for protection against va- ; 
por penetration, has locked and 
soldered seams and sealed bolt holes. 


4 





To protect during washdown full 
For protection during washdown and when floors are wet a metal length metalcladding on frame, 
boot is formed by applying wrap around metal with locked and front and back of door. 
soldered seams to all sides and bottom including concealed surfaces. 


(frame) (door) *VAP-R-TYT is a Jamison trademark 
ene : 
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More JAMISON Doors are used by more people than any 


other Cold Storage Door in the world. 


JAMISON 


COLD STORAGE DOORS 


Jamison Cold Storage Door Co., Hagerstown, Md. 


a ~ [ 
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(NON-ALCOHOLIC) 


owoys EGG NO 
| Qype 


Millions of American families today are enjoying Egg Nog at 
holiday-time...thanks to Ready-to-Serve Egg Nog. And what a 
joy for modern housewives, to be able to buy Egg Nog with 
that old-fashioned flavor. Bowey’s alone makes it from an old 
Colonial recipe, with genuine imported spices! Rich in flavor 


“~ and bright in color, Bowey’s Egg Nog Supreme is truly 
The New American Tradition. 




















Shipments Anytime 
Anywhere in the U.S.A. 


Bowey’s Eastern, Central and 
Western Plants make immediate 
delivery of Egg Nog possible 

—on quick notice. No need 
to warehouse your own 
supply, no need to “‘over- 
order’’. Write today for 

full information on 

how Bowey’s nation- 

wide service can 

effect savings for ‘you. 





Chicago 10, Illinois x Brooklyn 5, N.Y. a Los Angeles 58, Calif. 
679 Orleans St. 771 Bedford Ave. 4368 District Bivd. 


THe KVP Company 





From pine...to pulp... 
to paper...to people... 
through KVP 


“Protecting America’s butter is our 
business. We manage 3,400,000 acres 
of forest, and we select only the most 
suitable trees to make into protective 
papers. Some call us “Tree Farmers’ 
—we grow more trees than we use. 

So there will always be KVP 

paper for the future.” 
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FLAVOR is why she uses butter... 


so protect butter flavor the best way...with KVP /nnerwraps! 


With KVP Genuine Vegetable Parchment 
Innerwraps, you protect the reputation of your 
brand name...because you guard the flavor- 


bonus that induces housewives to choose your 
butter. 

Pure, odorless, snow white KVP Parchment 
—Genuine Vegetable Parchment—is always 
safe to use in direct contact with such delicate 
foods as butter. 


And when you employ printed KVP Parch- 





ment Innerwraps, each wrapper becomes a 
consumer ad, a selling message, for you. 

Our staff of package designers will be glad to 
create a selling printed innerwrap for you. Why 
not write us today requesting full information. 
Other KVP Dairy Papers: KVP Kalakote Butter 
Overwraps « Cheese Wrappers « Ice Cream 
Slice Wrappers « Butter Patty Sheets « Ice 
Cream Can Liners & Tops « Ice Cream Over- 
wraps e Papers for Instant Dry Milk. 


Evp KaALAMAzoOO, MicuHiGAN 
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Saue Dollar... 
Saue Space... 


WITH THE NEW Aendall, 150° AUTOMATIC 
DUMPING SYSTEM 















HERE AT LAST IS THE 
REAL ANSWER TO 
YOUR PROBLEMS 


The first fully automatic milk receiving operation, 
complete in one package. Just think — one man can 
handle all the milk coming into your plant — take 
composite samples — record weights with no inter- 
ruption between patrons at speeds up to 16-18 C.P.M. 


PROVIDES greater sanitation .. . Better control... 


LESS INITIAL INVESTMENT 
LESS SPACE REQUIRED 


LESS EQUIPMENT 
TO MAINTAIN 


More accurate composite samples . . 


. Less operator 


fatigue ... Less steam required to operate... Less 
power required (One Power Unit) . . . Fewer wear- 
ing parts... 


PLUS the regular features which have made Kendall 
Washers the watch word of the Dairy Industry for 
over 29 years. 


KENDALL-LAMAR CORPORATION 


POTSDAM, NEW YORK 
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ICE COLD CHOCOLATE MILK IS DELICIOUS... 


Rich and full-bodied, every sip of choco- 
late milk made with FORBES CHOCO- 
LATE FLAVOR POWDER is a mouth- 
watering invitation for more. From grade 
school cafeterias to “chocolate milk 
break” in a busy factory comes the re- 
peat demand for a “good” chocolate milk 
... and Forbes is the flavor that fills the 
bill. Then, too. FORBES CHOCOLATE 








now available 


two sure-fire 


FLAVOR POWDER mixes and dissolves 
easily and quickly giving a finished 
product of excellent flavor, color and 









consistency. ‘ | premium 
SAVES YOU MONEY, TOO! = promotions 
FORBES Chocolate is a powder, so you pay «@e@ 


, to increase your chocolate 


milk sales. 


for chocolate only. There’s no water to in 
crease manufacturing, handling and freight 
costs. 





ee 










Write for complete details. 
WRITE FOR FREE SAMPLES TODAY! 


EA THE BENJAMIN P. FORBES CO. 


200G WES! 14th Se, CLEVELAND 13, @GHIG 
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NEED A HAND? 





only fare} oks 
by INTERNATIONAL 
offer you all these— 


Your Pure-Pak® container program is a vital part of 





your overall dairy operation. International Paper's 


Sales and Service Representatives. . . specialists 





© @ QUALITY CONTROL... 


: ’ FOREST TO 
with years of experience and with the backing of © Fusuea presect 


11 CONVENIENTLY 
LOCATED PLANTS 


resources unmatched in the Industry... are , * 

ready to help you. Need a hand? ; @ FAST, MODERN 
6 
© 


DESIGN SERVICE 


INVENTORY CONTROL... 
DEPENDABLE SUPPLY 


your most dependable source of supply... “ 2 pny hay 


SPECIALISTS 


UNMATCHED 
RESEARCH FACILITIES 


° 
_ @ LONGER EXPERIENCE, 
e 


INTERNATIONAL 
PAPER 


Single Service Division 
New York 17, N.Y. 


GREATER KNOW-HOW 


THE BACKING OF THE 
INDUSTRY'S GREATEST 
RESOURCES 





® Ex-Cell-O Corp. 
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Owens-ILLINoIS ASSURES 
You A COMPLETE 
PACKAGING APPROACH 







. 


Co-ordinated Research 
Pure research into fabrication of glass, 
packaging research into processing and 
handling methods in customer plants, 
market research into consumer attitudes. 
All add up to greater packaging value. 


Accurate Capacity 
Careful testing and checking with the 
most advanced precision weighing equip- 
ment, guaranteeing exact capacity con- 
trol, is part of the aggressive research 
and development program behind every 
Owens-Illinois Duraglas container. 


Frigiseal Caps 
Protect your milk while you promote it 
with Frigiseal caps imprinted with your 
sales message. Housewives love their 
sanitary convenience . . . the way they 
keep milk from absorbing unwanted fla- 
yors in the refrigerator, 





Uniform Quality 
Careful control of every step in manu- 
facturing Duraglas milk bottles assures 
uniform quality. To you, this means 
high trippage and high-speed efficiency 
on your filling line. 


Durable A.C.L. 
Duraglas containers can be brightly per- 
suasive “talking salesmen” for your dairy 

. through Applied Color Lettering. 
A.C.L. economically displays your pro- 
motions—your name, your quality con- 
trols, your community. 





Full, Complete Line 
Duraglas bottles are available in every 
popular style, size, shape and finish. For 
your other products—Duraglas juice bot- 
tles, no-deposit jars, returnable jars, re- 
frigerator jars, beaded tumblers and 
Libbey Safedge tumblers, 








Duragias containers in a size 
for every marketing need, 








| 
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Profit by the trend to large-size packages with convenient, easy-to-use Duraglas containers, 


Big containers boost milk consumption 
2 ways...and glass adds a third! 


Multiple-quart containers are natural sales boost- 
ers! For they combine two basic user advan- 
tages: greater economy . . . more convenience 
of supply! 

Users appreciate the economy of big-package 
buying. They know a single half-gallon bottle 
costs less than two single quarts. And they know 
the gallon saves them even more. As for conven- 
ience of supply — surveys show that the more of 


DURAGLAS CONTAINERS 


AN @ PRODUCT 


any product on hand, the more that’s consumed. 

Then, to increase consumption still further, 
there’s the glass package! For everybody drinks 
more milk when it looks so much more inviting 
—displayed in glass! 

. . o 

Ask your Owens-Illinois representative about 
Duraglas gallon and half-gallon bottles. Why net 
telephone him, now! 


Owens-ILLINOIS 


GENERAL OFFICES - TOLEDO 1, OHIO 
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Milk Case’s Light Weight, Rugged Construction 


RESISTS | 


©4379 th. TEST 


Sand 
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The construction of Peerless’ C-400 Milk Case was tested by loading 
it with 4,375 pounds of palletized coiled wire. The case held with no 
signs of stress or failure in any part. 


| i PROVES GREATER BOTTLE PROTECTION 
| AND...YOU’LL LIKE THE COST 








Peerless Milk Cases have inside reinforced corners for added 
strength. Wires are resistance welded at all points of contact. 


Dairy name embossed vertically in each corner post. Reads easily 
for immediate identification. Aids separating from other crates. Space 
can accommodate 18 letters and spaces. Name plates optional if 
desired. Designed for slip-proof bottom stacking. Finished in Anozinc 
Electroplate. Inside dimensions 12%” x 12’ x 1034’ deep. Holds 
16 quarts or 9 one-half gallons. 








Write for further information. 








PEERLESS WIRE GOODS COMPANY, INC. - 2727 FERRY STREET - LAFAYETTE, INDIANA 
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QUALITY PROTECTION 
American Milk Review and Milk Plant Monthly 
New York 7, N. Y. 


You talk about ideas, Gentlemen .. . 





. which can be used for “Good Tips for 


, Good Business” by Will Johnson. 


| You showed a picture of a man putting the 1 
| milk into the refrigerator, which we assumed was Small, rugged, compact... the new Lathrop-Paulson Ezee-Up 
Stacker can be installed on top of floor in existing lines... 
eliminates need for accumulators and combiners. Wooden, 
What about showing a route man putting dairy metal or wire cases can be stacked from 3 to 7 high... or 
products into an insulated route box and label it pass through machine singly. 


“Quality Protection”? There is nothing like an in- 








inside of the house, and labeled it “Quality Control”. 





Completely mechanical in operation. It uses no air, 
sulated route box to keep animals away from the hydraulics or electronics to complicate its simplicity. Eliminates 
containers, or to give maximum protection against expensive installation costs . . . just plug in and operate. 

the sun and weather elements until the dairy prod- Increases production efficiency ... smooth, gentle stacking 
ucts are brought inside the house. is rapidly accomplished by non-linear speed of operation. 

YOU CAN'T AFFORD 


to install new floor conveyors or stackers until you consider the new 
box is a means of increasing their business, so it Lathrop-Paulson engineered way of case conveying systems. 


Many dairies have said that the insulated route 


would certainly be a “Good Tip for Good Business”, a ee ey 


LATHRGP-PAULSON COMPANY 
2459 West 48th Street, Chicago 32, Illinois 
Prices and specifications subject to change 
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don’t you think? 
Cordially yours, 


F. H. Faber 








Like this, maybe? 











U.S.P. LIQUID PETROLATUM SPRAY 





; GSP. UNITED STATES PHARMACEUTICAL STANDARDS — 
SANITARY — PURE This Fine Mist-like HAYNES-SPRAY 
4 ODORLESS —TASTELESS should be used to lubricate: 
| NON-TOXIC roe che VALVES 
HOMOGENIZER PISTONS — RINGS 
CONTAINS NO ANIMAL OR VEGETABLE SANITARY SEALS & PARTS 
ly FATS. ABSOLUTELY NEUTRAL. WILL CAPPER go dye -y 
se NOT TURN RANCID — CONTAMINATE Gas 6 aan ea 
if OR TAINT WHEN IN CONTACT WITH MACHINE PARTS 
1c FOOD PRODUCTS. ond for All OTHER SANITARY MACHINE 
{ PARTS which are cleaned daily 
s 
THE MODERN ‘HAYNES. SPRAY METHOD OF LUBRICATION CONFORMS WITH 
THE MILK ORDINANCE AND CODE RECOMMENDED 
e BY THE U.S. PUBLIC HEALTH SERVICE - 
The Haynes-Spray eliminates the danger of con- 
HEALTH OR ECONOMICS? tamination which is possible by old fashioned 
Dear Mr. Mvrick: lubricating methods. Spreading lubricants by the 
. | ; use of the finger method may entirely destroy 


Your June, 1958 issue has an article beginning 
on page 106 called “National Sanitation Act of 
1957, Is It Health or Economics?” I believe many THE HAYNES: SPRAY THIN FILM LUBR THE HAYNES MANUFACTURING CO. 
people connected with the dairy industry will find a 709 Woodland Avenue - Cleveland 15, Ohio 


previous bactericidal treatment of equipment 








rey ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY-BASKETS 

that subject a highly controversial one. We took a Cree IPPING WENCH — 7 UBS DP SAAP-TVTE NESPOEME GASKETS + EAPRENE COVERED WeeneuES “IL coum Wnemcaat 
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KLIMATIC KING 


Solves Air Problems 
at Flynn Dairy 


Klimatic King units and King utility blowers are 
installed on the roof at Flynn Dairy Plant, 
Des Moines, Iowa. 


ptt % 


Fresh air supply grills are seen along one wall of 
the milk processing room. 


® No more Excess Humidity 
® Odors Eliminated 
® Never a Dust Problem 


® Continuous Air Circulation 
® Maintain Constant Temperatures 


Phens Dairy of Des Moines, Iowa has installed 
Klimatic King heating and ventilating units which 
are especially engineered for dairy and food proc- 
essing applications. 


Standard units are fabricated with galvanized 
steel cabinets and insulated to eliminate con- 
densation and dripping . . . have automatic tem- 


perature and ventilating controls. Units have two 


speed motors for “‘high’’ and “low’’ production 
periods . . . means operating economy. Klimatic 
King . . . the quality leader in its field . . . can 


be used for cooling as well with the simple addi- 
tion of a cooling coil. Available in sizes 3,500 
to 20,000 CFM. 


[ 


Write today for detailed bulletin. More than 
fifty years experience at your disposal. 









COMPANY OF 
OWATONNA 


914 North Cedar Street, Owatonna, Minn. 


Sharp Freeze, @ Cooling, Ventilating and Heating Systems 
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position on that same subject just a few weeks ago, 
per the enclosed copy of letter, commenting on an 
article published in a magazine put out by a pro- 
ducer cooperative. 


I am not at all surprised that the U. S. Depart- 
ment of Health, Education and Welfare, in their 
report, recommended against enactment of the pro- 
posed legislation. How could they do otherwise, 
since the enactment of such legislation, however 
meritorious, would conflict with many federal mar- 
keting orders that tie into restricted local health 
requirements. I am not a sanitarian, but from my 
close association with the dairy industry for a period 
of almost 20 years, I believe the purely technical 
sanitary requirements set up by state and_ local 
health authorities could be compromised with those 
contained in the proposed legislation. I strongly 
believe the issue is one of economics. You will note 
in my letter to the cooperative I brought in the 
matter of federal marketing orders. I believe there 
is a direct relationship between the opponents of 
the proposed bill and those who have so strongly 
pushed for federal marketing orders. That applies 


both to producer groups and the federal government. 


Cordially, 
Harry Kapleau 


Mr. Kapleau is a member of the accounting 
firm of Kapleau, Kluger & Co. His long experi- 
ence in the milk business gives his words more 
than ordinary value. The letter to which he 
refers is printed below. 


Dear Sir: 


Your May, 1958 issue carried an article in 
which proposed regulations to be known as the U. S. 
Standard Milk Ordinance and Code are discussed. 
At the outset it is stated that your organization is 
opposed to the proposed bill which would set up 
the above regulations. The stand taken is short- 


sighted and selfish. 


Members of your producer group, members of 
other organized cooperatives, and independent pro- 
ducers, who take the same position, could well con- 
sider the following before arriving at their conclu- 
sions: How would the dairy industry be affected if 
milk producers were limited by regulation to pur- 
chase such major items as livestock, equipment, feed 
and other items of supply only from sources within 
let us say a radius of 20 or even 100 miles from 
their farms? Consider the economic chaos that would 
ensue if separate tariff barriers were set up for each 
and every commodity used by farmers. Prices would 
rise higher than a Russian sputnik and havoc would 
b2 raised with farmers’ costs. 

The statement made with respect to health 


(Please Turn to Page 108) 
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Becalise 
yOu pay for 
washing compounds 

by the hour 


Before you put a bottle washing compound 
“‘on your payroll,” judge it this way: 

How much will it do each hour it works — how 
much will it leave undone each hour it works? 


Diamond bottle washing compounds go to work fast 
—need no special preparation—no additives. 

They eliminate needless downtime—dissolve scale 

as they work. And they work longer 

—because they are highly concentrated. 





And, they can work in any plant condition—any water 
supply: HW Soaker ALKALI—for the most critical 
users—unmatched cleanliness even in the hardest 
water; and CH-100—chelated compound for 

unusual soils—a new Diamond development. 


Ask your Diamond Representative to recommend the 
bottle washing compounds to put “on your payroll”! 
DIAMOND ALKALI COMPANY, 

300 Union Commerce Building, Cleveland 14, Ohio. 


Cherry-Burrell Corp., Meyer-Blanke Co., 
The Hurley Co., Miller Machinery & Supply Co., 
Monroe Food Machinery, Inc. 





Diamond 
Chemicals 





Write No. 17 on Reader Service Card — Page 119 


August, 1958 


ViIM 























BUDGETING? 


check specs* with Girton 


on PROCESSORS TANK WASHERS 
STORAGE TANKS ROLL-A-TABLES 
PARTS WASHERS BOTTLE WASHERS 
FARM TANKS SURGE TANKS 
WASH SINKS CAN FILLERS 
CASE WASHERS CAN WASHERS 
CHEESE BLENDERS CENTRIFUGAL PUMPS 


ENGINEERING SERVICE ON C.-I-P 


the value-conscious always do 





GIRTON Monujaclaning Ca. 


Mmilevetteé, 4 


*Literature, specifications, prices available on all products 
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The Supreme Court Speaks on 


“Hot Cargo” Clauses 


In 


Labor Contracts 


HE LONG and confused issue 
of the “hot cargo” in labor relations 
has been clarified by a decision of 
the United States Supreme Court 
handed down on June 16, 1958. 
The clarification, however, may not 
settle the muddy waters surround- 
ing the question as much as might 
be wished. Like so many problems 
involving people, there is little that 
is black and little that is white. It 
is mostly gray. 

The terms “hot cargo” and “sec- 
ondary boycott,” as you doubtless 
know, refer to a refusal by em- 
ployees to handle the products of 
another firm that is engaged in a 
labor dispute. Grocery clerks, for 
example, might refuse to handle 
the dairy products distributed by 
a non-union milk company. The 
products that the employees refuse 
to handle are known as “hot cargo.” 
The refusal itself is termed a 
“secondary boycott.” 

There have been a number of 
secondary boycotts in the recent 
history of labor relations in the 
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By ALBERT W. GRAY 


dairy industry. One involved the 
Cache Valley Dairy Association of 
Smithfield, Utah. Another involved 
the Crowley Milk Company of 
Binghamton, New York. 


The Supreme Court held that: 


1. Secondary boycotts are not 
in themselves illegal. 


bo 


That they become illegal only 
when there is coercion. 


3. That the fact of a “hot cargo” 
clause in a labor contract 
does not automatically con- 
stitute a defense against the 
charge of coercion. 


Three cases before the Supreme 
Court involved the “hot cargo” 
clause. In the union labor contract 
of the Sand Door and Plywood 
Company of Southern California 
the clause read, “Workmen shall 
not be required to handle non- 
union material.” In the other two 
cases involving the American Iron 
and Machine Works of Oklahoma, 
both the labor contract with Inter- 


national Association of Machinists 
and that with the General Drivers, 
Chauffeurs, Warehousemen and 
Helpers Union, it was agreed, 
“Members of the Union shall not 
be allowed to handle or haul freight 
to or from an unfair company pro- 
vided this is not a violation of the 
Labor Management Relations Act 
of 1947.” The Labor Management 
Relations Act is commonly known 
as the Taft-Hartley law. 


In the section of the statute to 
which this decision relates it is 
provided, “It shall be an unfair 
labor practice for a labor organiza- 
tion or its agents®°°(4) to engage 
in, or to induce or encourage the 
employees of any employer to en- 
gage in, a strike or concerted 
refusal in the course of their em- 
ployment to use, manufacture, 
process, transport, or otherwise 
handle or work on any goods, 
articles, materials or commodities 
or to perform any services where 
the object thereof is: (A) forcing 
or requiring’ *°any employer or 
other person to cease using, selling, 
handling, transferring or otherwise 
dealing in the products of any other 
producer, processor or manufac- 
turer, or to cease doing business 
with any other person®®*.” 


The unions contended that under 
this section of the statute they 
were permitted to set up picket 
lines and impose secondary boy- 
cotts. The Supreme Court in its 
decision pointed an accusing finger 
at the provision of this section of 
the law — “to induce or encourage” 
employees to engage in a concerted 
refusal of this character. 


“Whatever may have been said 
in Congress preceding the passage 
of the Taft-Hartley Act concerning 
the evils of all forms of ‘secondary 
boycotts’ and the desirability of 
outlawing them,” said the Supreme 
Court of this feature of the law, 
“it is clear that no such sweeping 
prohibition was in fact enacted in 
(this section of the statute). The 
section does not speak generally of 
secondary boycotts. 


“It describes and condemns spe- 
cific union conduct directed to 
specific objectives. It makes it an 
unfair labor practice for a union to 
induce employees to strike against 
or to refuse to handle goods for 
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Pure-Pak carries the nationl|o 


Another dairy goes all Pure-Pak on 
both wholesale and retail! It’s hap- 
pening everywhere... from small towns 
to biggest cities. It’s happening for the 
best reason a business man like your- 
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MILLION TIMES A DAY, 


SOMEONE BREAKS THE SEAL 


self can think of—greater dairy 
profits. A plant standardized on 
Pure-Pak eliminates costly dual 
operation. Your customers like Pure- 
Pak. So will you and your accounting 
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ach carton is from a milk packaging plant standardized on Pure-Pak 


onio greater dairy profits 


dairy fepartment...once you discover all the 
»d onjiaces you save when you standard- ea ee 
dual ze on Pure-Pak. Let our representative EX-CELL-O CORP. 
: le 1200 OAKMAN BLVD. 
Pure- }'ve you the facts. Simply fill in coupon fo paeceuas Fouts DETROIT 32, MICH. 


unting nd mail today. Gentiemen 
Let's talk about STANDARDIZED MILK PACKAGING! 


1§ FRESH PURE-PAK CARTON NAME 


DAIRY 


CITY ZONE STATE 
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their employer when the object is 
to force him or another person to 
cease doing business with some 
third party.” 


Key Word is “Induced” 


Then emphasizing this feature 
of the law, the court added, 
“Employees must be induced; they 
must be induced to engage in a 
strike or concerted refusal; the ob- 
ject must be to force or require 
their employer or another person 
to cease doing business with a third 
person. Thus much that might 
argumentatively be found to fall 
within the broad and somewhat 
vague concept of secondary boy- 
cott, is not in terms prohibited.” 


To this the court added the 
further comment on circumstances 
outside the coverage of this act; 
“A boycott voluntarily engaged in 
by a secondary employer for his 
own business reasons, perhaps be- 
cause the unionization of other 
employers will protect his competi- 
tive business or because he iden- 
tifies his own interests with those 
of his employees and their union, 
is not covered by the statute. 
“Likewise a union is free to 
approach an employer to persuade 
him to engage in a boycott, so long 
as it refrains from the specifically 
prohibited means of coercing 
through inducement of employees.” 


In this opinion, the court referred 
to the boycott in Los Angeles, 
California, of the Sand Door and 
Plywood Company. In that instance 
the decision of the United States 
Court of Appeals which sustained 
the ruling of the National Labor 
Relations Board, was in turn af- 
firmed in this decision of the 
Supreme Court. By the Court of 
Appeals it had been said of the 
effect of this clause of the labor 
law on hot cargo clauses of em- 
ployment contracts. 


Result of Managerial Orders 


“The union contends that, ‘if this 
idleness can be work 
stoppage, it is clear that the cessa- 
tion did not originate with the 
employees but was a direct result 
of managerial orders.’ It is also 
urged that (the employers affected 
by the secondary boycotts) were 
parties and bound by a collective 
bargaining agreement whereby 


termed a 


they had previously agreed not to 
require workmen to handle non- 
union materials. 


“In our view there was induce- 
ment to a concerted refusal in the 
statutory sense, not authorized by 
the contract of (this employer) and 
the union. An employer may well 
remain free to decide as a matter 
of business policy whether he will 
accede to a union’s boycott de- 
mands, or if he has already agreed 
to do so, whether he will fulfill his 
agreement. 


“An entirely different situation 
however, is presented under (this 
section of the Labor Management 
Relations Act), when it is sought 
to influence the employers’ decision 
by a work stoppage of his em- 
ployees.” To this statement the 
court said of the essential feature 
in these circumstances condemned 
by that section of the law, 


“Such a work stoppage, Congress 
has plainly declared, is unlawful, 
when the object — clearly present 
here — is forcing or requiring any 
employer to cease using the prod- 
ucts of another manufacturer or to 
cease doing business with any other 
person. 


“In the instant case we have 
seen that despite the ‘hot cargo’ 
provision in the contract the em- 
ployees had actually been handling 
Paine doors. They ceased doing so 
only upon (union agents’) orders. 
These orders, we think, were in 
direct contravention of the man- 
date.” 


In the decision of the United 
States Supreme Court affirming 
this conclusion of the lower court, 
it was said of the effect of these 
clauses, “Although hot cargo 
clauses are not themselves in con- 
flict with the statute, any direct 
appeal by a union to the employees 
of a secondary employer to induce 
them to refuse to handle goods, 
and in this manner to assert their 
rights under the contract, violates 
(this section of the Labor Manage- 
ment Relations Act).” 


In its conclusion from a review 
of the construing — this 
section of the labor act in its rela- 
tion to hot cargo clauses, the 
Supreme Court continued, “The 
question is whether a hot cargo 
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provision, such as is found in the 
collective bargaining agreements in 
these cases, can be a defense to a 
charge of unfair labor practice 
under (this section of the statute) 
when in the absence of such a 
provision the union conduct would 
unquestionably be a violation.” 


The Clause As a Defense 


Then of this controversy, the 
court continued, “The argument 
that a hot cargo clause is a defense 
to a charge of a violation of (this 
section) may be stated thus: the 
employer has by contract volun- 
tarily agreed that his employees 
shall not handle the goods and be- 
cause of this consent, even if it is 
sought to be withdrawn at the 
time of the actual work stoppage 
and boycott, it cannot be said, in 
the light of the statutory purpose, 
either that there is a ‘strike or con- 
certed refusal’ on the part of the 
employees, or that there is a “fore- 
ing or requiring’ of the employer. 


“Only if consideration is confined 
to the circumstances immediately 
surrounding the boycott, in dis- 
regard of the broader history of 
the labor relations of the parties, 
is it possible to say that the em- 
ployer is coerced into engaging in 
the boycott. 


“If the purpose of the statute is 
to protect neutrals from certain 
union pressures to involve them 
involuntarily in the labor disputes 
of others, protection should not be 
extended to an employer who has 
agreed to a hot cargo provision, for 
such an employer is not in fact in- 
voluntarily involved in the dispute. 

“This must at least be so when 
the employer takes no steps at the 
time of the boycott to repudiate 
the contract and to order his em- 
ployees to handle the goods. The 
union does no more than inform 
the employees of their contractual 
rights and urge them to take the 
only action effective to enforce 
them.” 

Of this argument and the sug- 
gestion that under these hot cargo 
clauses the union may with freedom 
from any charge of unfair labor 
practice, inform the employees of 
their contractual rights and urge 
them to take the only action effec- 
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Three Courts Declare Within the last eighteen months the courts of | 
Unfair Trade Practice three States have ruled against the constitutionality | 
ba. ant of unfair trade practice laws. Decisions were handed 
Laws Unconstitutional down in North Dakota on February 21, 1957, in Arkan- 
sas on April 15, 1958, and most recently in Kansas on 
June 20, 1958. 


In Kansas, although Judge Beryl R. Johnson 
declared the law unconstitutional in its entirety on 
the grounds that it is ". . . violative of the consti- 
tutional provision for equal protection of the law 
and due process," the principal controversy involved 
those sections of the statute dealing with price. 
The Kansas law made it illegal to sell below cost and 
established "the prevailing cost in the same market," 
as the yardstick. 


Failure to define the key words "cost" and 
"prevailing cost in the same market" was a fatal de- 
fect. The judge held that a man or a company cannot 
be expected to know whether what he is doing is legal | 
or illegal unless that which is legal and that which 
is illegal are clearly stated in the law. This, the 
Kansas statute did not do. 





Argued the attorneys, "men of common intelli- 
gence must guess as to the definition of the word 
‘cost' as it is used in the Kansas statute, and must 
differ in its application. Yet they must proceed at 
their peril to comply with it. The Legislature has 
provided them with no beacon lights enabling them to 
avoid such peril." In other words the legislature 
prohibited something but prohibited it in such gen- 
eral terms that it was practically impossible to know 
whether or not a given action violated the prohibition. 


Judge Johnson upheld the argument that the law 
". . - does not set forth or attempt to set forth a 
definable standard of conduct by which men with com- 
mon intelligence can pre-judge the legality of their 
actions with any degree of certainty." 





The action was brought by the State of Kansas 
against the Fleming Company and others. 
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The Old Order Changeth 


W om COMES to us from the midwest that Farmer's Cooperative 
Creamery in Madison, South Dakota is installing the first evaporating 
plant in the world to be built without a boiler system. A United States 
Department of Agriculture bulletin reports that in May purchases of 
whole milk in multiple quart containers accounted for more than half 
of all fluid milk purchased for home use. A report from the Dairy Industries 
Supply Association says that the number of bulk tanks on farms in the 
United States will pass the 100,000 mark sometime during 1958. A decision 
by a Kansas court holding the State’s unfair trade practices law to be 
unconstitutional is the third instance in a year and a half where such 
a verdict on such legislation has been given. In New Jersey, the newly 
chartered Milk Producers Local 69, an A.F.L.-C.1.O. affiliate, has passed 
the word to its members to be ready for picket duty. 








These are but a few of the great events that are taking place in the 
dairy industry. Collectively they are an impressive documentation of 
the massive nature and startling rapidity of the changes that are taking 
place. Of the bulk tanks in use, more than 90 per cent of them have 
been installed within the last four years. Such sweeping developments 
proceeding at such high speeds are little less than revolutionary. 


The most casual study of history will demonstrate that revolutions 
are dynamic. Such a study will also demonstrate that people are seldom 
prepared for or understand the meaning of a revolution. Events usually 
outstrip the ability of men to adjust to the changes that are taking place. 
Indeed in the very act of adjusting, new problems are created which serve 
to accelerate the pace of revolution. 


For the milk distributor, the task of translating the basic forces 
that are at work into terms of practical business operation is a major func- 
tion of management. How well the changes are understood and how 
effective is the action that stems from the understanding will determine the 
answer to the question of who shall stay in business and who shall fail. 
“Neither do men put new wine in old bottles — else the bottles break and 
the wine runneth out and the bottles perish: but they put new wine in 
new bottles and both are preserved.” 
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CAPACITY ? 650 cups at a single loading. 
325 of milk and 325 of dairy-type fruit drink. 
Dual stack permits vending of two size cups 
at once. Complete portion control from five- 
ten ounces. NO OTHER MILK VENDER HAS 
EVEN HALF THE CAPACITY OF THIS MA- 
CHINE. 


ROFITS ? Utilizes lowest cost-bulk milk 
in dispenser cans. Vend the size drink you 
want to make the profit you need. Fruit drink 
costs approx. .01'2 per serving giving highest 
profit in vending industry. 


THE MOST FABULOUS MILK VENDER EVER TO HIT THE MARKET ! 


TEN YEARS IN THE MAKING, THIS AMAZING NEW CUP-O-MATIC MODEL 8 HAS EVERYTHING 


FLAVORS ? Five selections. Three of milk 
plus two fruit drinks. Uses cans of white 
homogenized milk only. Full flavor selection 
to the last drop — no racks running empty. 
A complete flavor selection found in no other 
machine. 


COSTS? One Cup-O-Matic has more than 
three times the capacity of a carton vender. 
Greater flavor selection with much higher 
profit per drink and no running out of flavors. 
Cost per unit of capacity is 1/3 less than 
package venders. 


The revolutionary new CUP-O-MATIC Model 8 has the experience of the oldest ex- 
clusive manufacturer of bulk milk venders behind it. More CUP-O-MATICS are in 
use than all other bulk venders combined. This is your guarantee of reliability. Write, 
wire or call. Watch your milk vending make more“ CENTS”. 


VOLUME? Milk in cups always outsells 
package milk. With ultra-high profit dairy 
fruit drinks and new tremendous capacity 
and flavor selection you will sell many more 


drinks and make more on each one. 


SERVICING ? High capacity means 
fewer service calls. Loaded and also cleaned 
in less than half the time for the simplest 
package venders. Uses standard dispenser 
cans and tubes available everywhere. One - 
man can handle twice the number of machines 
in less time . . . cuts labor costs to the bone. 








CUP-O-MATIC BY 


25 SO. BEDFORD STREET * MANCHESTER, N. H. 
PHONE « WNAtional 2-8407 








are outside on the roof. 


Competitive Pressures 


Are Producing 
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HE CHANGING nature of 


the milk business was expressed 
in terms of a surprising number 
of new plants last year. The plants 
ranged from large corporate crea- 
tions such as Foremost’s new 
quarters in St. Petersburg, Florida, 
Pittsfield, 
housing the 
essing end of a five-firm federation. 
Cooperatives, chain organizations, 


to a compact gem in 


Massachusetts proc- 


independents, mergers, all re- 
sponded to the pressures of volume, 
efficiency and competition. 
Although the new plants varied 
according to the physical condi- 
tions of the site upon which they 
were erected, all of them exhibited 
certain similar characteristics. Out- 
standing were economy of construc- 
tion, an increased use of automatic 
machinery, especially in materials 
handling and cleaning, provision 
for future expansion, and facilities 
for rapid loading and unloading. 
In all of the new plants there was 
a clear emphasis on designing for 


Processing is located on balcony with milk 
flowing to fillers by gravity. Storage tanks 
are headed into wall. Major part of tanks 





Delivery end of bottle washer is in filling 
room making it possible to have short con- 
veyor lines and a compact, easily managed 


filling operation. 
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By NORMAN MYRICK 


high production per square foot of 
floor space and per employee. 

In Camden, New Jersey, Seal- 
test Supplee Division of National 
Dairy Products Corporation opened 
a new plant early this year. It is 
a particularly interesting plant be- 
cause it is the creation of a plan- 
ning committee composed of men 
with long experience in the milk 
business and, consequently repre- 
sents the collective thinking of 
some very knowledgeable individu- 
als. Perhaps the most striking 
feature of the plant is the use the 
committee made of the best that 
is new and the best that is tradi- 
tional in developing an efficient 
operating unit. The fascinating 
solar louvers on the office windows, 
the dater-coder equipment at the 
filler, said to be the most signifi- 
cant new piece of equipment in 
the plant, are examples of the new. 
The use of conventional low pres- 
and the 
location of the processing equip- 


sure water wall boilers 


ment on a balcony so that milk 
can be moved by gravity represent 
a studied return to methods and 
equipment thought by many to 
have been outmoded. 


The plant is located on a ten- 
acre plot in the heavily industrial- 
ized area in South Jersey across the 
Delaware River from Philadelphia. 
Preliminary research pinpointed 
the center of the distribution area 
that the plant would serve. The 
site is located within a quarter of 
a mile of that center. 


Simple But Elegant 
When 


from a distance the plant gives 


seen close at hand or 
one an impression of simple ele- 
gance. Indeed, it might be a school 
or an insurance office or even a 
museum of fine art rather than a 
Large ex- 


panses of wall rising in a series of 


working milk plant. 


terraces give the structure what 
Sealtest Supplee engineers call a 
“soaring” effect. A combination of 
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the in-floor conveyor system. 


brick, concrete, aluminum 


and stainless steel have produced 


stone, 


contrasting colors. The walls or at 
least a part of each wall are of one 
material so that a geometrical pat- 
tern of color and plane emerges. 
The net result is a peculiar sense 
of solid utility that moves subtly 
toward a realization of soaring 
beauty. It is an apt expression of 
the milk business with its practical 
realities of sales and_ collections 
and product that move inevitably 
into the esoteric realm of people 
and the curious blend of reality 
and fantasy characteristic of people. 

The building provides 63,516 
square feet of space plus an addi- 
tional 4800 square feet in a sepa- 
rate garage and maintenance shop. 
Floor load capacity varies with the 
design of the floor but in most cases 
is for 250 pounds per square foot. 
Floors are made of concrete, con- 
crete sheathed with diamond plate, 
packing house brick tile, according 
to the function of the area they 
serve. 

Without going into the complete 
details of construction, a task which 
is more in the province of the 
architect than the journalist, there 
were a number of points where 
orthodox methods of construction 
and traditional practices were 
questioned. For example, the stor- 
age tanks are located on the roof 
outside the processing room. They 
are bulkheaded into the processing 
area but 


The 


otherwise are outdoors. 


tanks range from 4000 to 
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Loading is done from this “Hollywood” type 
box. Size of box as well as its simplicity can 
be seen from length and straight line of 





Sea of glass. Empties come by conveyor 
from unloading platform to storage room 
where they are sorted and stored. Un- 


stacker can be seen slightly to left of center. 


8000 gallons capacity and would 
have required a large amount of 
expensive space if they were inside 
the plant. They are able to perform 
their holding function perfectly 
well outside. Protected by adequate 
painting they will stand up to the 
weather with no more maintenance 
than would be required if they 
were inside. 


The roof is a good example of 
utilizing new materials to get a 
desired effect in an economical 
way. Steel beams and girder con- 
struction with Flexicore concrete 
slabs were used. In this type of 
roof the Flexicore slab becomes the 
lateral bracing of the steel frame. 
This eliminates the additional steel 
bracing that would ordinarily be 
used and with it 
of the steel as well as the 
maintenance that it would involve. 


eliminates the 
cost 


Gravity Flow 


A principal feature of the proc- 
essing system, one that quite pos- 
sibly will provoke the most spirited 
difference of opinion among stu- 
dents of plant design, is the use 
of two different floor levels. Proc- 
essing equipment is on the second 
floor, bottling equipment is on the 
first. This is a departure from the 
one-floor theory found in most of 
today’s plants. The plant commit- 
tee considered this question very 
carefully before settling on the two- 
story arrangement. Factors that 
carried a great deal of weight were 
the compact arrangement that the 


two-story system made _ possible. 
Long pipe lines were eliminated. 
The product can be moved by 
gravity whereas in a one-floor op- 
eration it must be moved by pres- 
sure with the constant problem of 
leaks. The cost of putting in the 
second floor was less than it would 
have been had the facilities been 
on the first floor. The benefits of 
shorter lines, gravity 
general compactness more than 
offset the extra construction cost. 


flow, and 


Materials handling and cleaning 
received a great deal of attention 
in this plant. The general layout 
of the production area has been 
designed so that milk products and 
case products flow through the 
plant in a straight line to the cold 
box where they can be distributed 
to the retail, wholesale and trailer 
positions. 


“When this plant was first dis- 
cussed,” the Sealtest Supplee 
people say, “we felt that although 
we had completed another plant 
just some four years before, that 
we should take another look at 
what progress had been made in 
materials handling within our own 
industry, as well as industries simi- 
lar to ours. We felt that we should 
not build exactly the same type 
plant as we had built, if some 
progress had been made and we 
could be benefited therefrom. Ac- 
cordingly, we set up our committee 
and proceeded to evaluate the 


changes that had occurred since 
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This “blister” window gives 
people in the laboratory a 
clear view of the filling 
room. It enables them to 
keep close track of the 
operation. 


our plant had been completed. 
This was the foundation for our 
thinking and we developed the 
plant accordingly. Our problem 
within the plant proper is handling 
of cases and bottles, and bottles 
in cases. We felt, and still feel, 
that multiple handling of the cases 
should be part of our basic think- 
found that we 
handle our cases in stacks rather 


ing. We could 
than on pallets, and found that an 


in-floor system of conveyors, as 
well as diamond plate floors, of- 
fered as good a solution, if not a 
better one, than our pallet handling 


methods. 





“The plant material handling 
system is designed around this in- 
in stacks their retail and 
wholesale vehicles, loading them 
from the 


from 


to the in-floor 
conveyor, they are carried to a 


vehicles 


central point inside the plant, 
where they are sorted as to size 
and type. The cases with the glass 
bottles in them go to an unstacker, 
where they are unstacked from 
stacks of five high to a single case. 
The single cases then proceed to 
the bottle washer de-casing area, 
where the bottles are decased by 
hand, and fed into the washer for 
cleaning, while the cases proceed 
alongside and are washed in the 
case washer. 


“After the bottles are filled, they 
again meet the case, where the 
bottles are automatically cased by 
a milk bottle casing machine. The 
filled milk bottles in the cases then 
proceed to a stacker area, where 
they are stacked five high again, 
for storage in the cold room. Here 
the route loads are made up by 
order, and the wholesale milk is 
stacked for loading in the trucks 
after the production has ceased. 
over the trailers are 
loaded as the milk is produced— 


Here, road 
the cases in stacks proceeding 
from the cold room to the trailer 
and wholesale areas. The empty 
cases that handle paper bottles are 
sent through the washer, and pro- 
ceed to the filling room, where 
they are filled with paper bottles 
of milk — thence on to a stacker, 
and the cold room for storage 
floor conveyor system. When the 
drivers return the cases of bottles 


American 


and/or distribution to wholesale or 
over the road trailers. Cans of 
milk are handled on pallets and 
are distributed to the various ve- 
hicles by means of a battery op- 
erated hand Walkie truck. We also 
use a Fork Lift Truck for material 
handling in the dry storage area, 
and for general services through- 
out the plant. We try to make use 
of our vertical space in the build- 
ing as much as possible. 

“The  in-floor conveyor system 
has resulted in a substantial saving 
in plant labor, because handling 
the cases in stack multiples, rather 
than by individual cases as we did 
in the old plant, has made the 
work much easier for the people 
handling the cases and has made 
the drivers’ work much easier. We 
would estimate this to be about a 
30 per cent reduction in the hand- 
ling of cases throughout the plant. 
In order to receive and ship with 
over-the-road vehicles not part of 
our own transportation system, we 
have installed a device to com- 
pensate for the different truck bed 
heights that might come to our 
plant. This unit is known as a 
“LevaDock” and is operated hy- 
draulically, and can move up or 
down in more or less of a vertical 
arc, being hinged or pivoted at the 
rear of the platform. This unit 
allows us to handle trucks vary- 
ing as much as 30” in truck bed 
height.” 

It must be borne in mind that 
complete circuit from unloading to 
loading is approximately 900 feet. 
Except for the short distances that 


cases are moved by hand, in the 
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This diagram shows first floor at Sealtest Supplee’s 
Camden plant. Processing balcony is located 
over area immediately back of filling room. 
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Well lighted, attractive routemen’s room has compartmented 
desks so that each man, in effect, has a desk of his own when 
settling up for the day. Individual and group conference rooms 
are immediately adjacent to main settlement room. 


loading, unloading and sorting op- 
erations the stacks move unattended 
the entire distance. It is a sight, 
almost on the weird side, to see 
the stacks, like cubist martinets, 
moving along a practically deserted 
course at a time when the plant 
is in full operation. 


Variation in CIP System 

The CIP system in the new plant 
is similar to CIP systems generally 
in use except for an element of 
choice in the operation of the 
cleaning cycles. There are four 
cycles in the operation; pre-rinse, 
cleaning, drain and final rinse. A 
selector switch is used to choose 
the cycle the operator desires. 
Within this cycle the operation is 
automatic. When the cycle is com- 
pleted, however, the control panel 
stops the operation. This type of 
control is used instead of auto- 
matically going through the four 
cycles because of the flexibility it 
offers. A Sealtest Supplee report 
Says: 

“With three distinct cleaning 
circuits, we could pre-rinse each 
circuit first 
circuit 


and then clean each 
next. While one circuit is 
being cleaned with solution and 
recirculated for 35 minutes, the 
following circuit with its three-way 
valves can be ‘hand cleaned’, thus 
saving time. 


“Since one solution tank is used, 
the cleaning cycle solution can be 
saved for each of the three circuits 
before it is dumped to the drain. 


“Any one of the four cycles can 
be repeated as may be required 
with alkali and/or acid cleaning. 

“One tank instead of three are 
needed, and will result in sub- 
stantially the same savings in water 
and cleaning solution costs.” 


The control panel is designed 
so that failure of the CIP 
pump, that particular cycle it is 
set for ceases, and resets all the 
timers for a repeat of the same 
cycle. Since the various milk line 
circuits are of different lengths, 
added flexibility results with the 
use of these easily adjustable 
electric timers. Pilot lights indicate 
the starting and completion of 
each cycle. 


upon 


The CIP system consists of the 
following equipment: 
1. 500 gallon stainless steel tank, 
insulated, and containing a 
2” diameter stainless steel 
coil. 


2. Hot water mixing valve. 


3. 2” automatic Solenoid Valves. 
4. 2%” stainless steel centrifugal 


milk pump with a capacity of 
100 GPM at 168 foot head. 
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5. Automatic, selective contro] 
panel that controls the se- 
quence of operation by means 
of electric timers with auto- 
matic reset feature. 

The sanitary piping is divided 
into three individual cleaning cir- 
cuits. These circuits are set up as 
complete circuits by use of flexible 
“brewer's” hose, and connected to 
“CIP connections,” which lead to 
the equipment mentioned above. A 
typical example of one of these 
three sanitary milk line circuits is 
as follows: 

Circuit #1—a. 120 ft. of 3” pipe, 
equivalent length, 
including elbows, 
tees, etc.—480’ 

S 215 tt.o S&S 
pipe, equivalent 

length, including 
elbows, tees, etc. 
345’ 

c. 107 ft. of 2” pipe, 
equivalent length, 
including elbows, 
tees, etc.—285’ 

This circuit is designed so that 
a minimum velocity of 5 ft./sec. of 
solution would be flowing in the 
The total 
pressure drop in this circuit is 60 
psi and requires 167 gallons of solu- 
tion to fill the circuit itself. After 
a circuit has been set up by the 


largest diameter pipe. 


night cleaners, the control panel 
timers are adjusted and set for the 
required time intervals of ‘each 
cycle. 

Milk tank truck cleaning is ac- 
complished with its own individual 
cleaning equipment, consisting of 
equipment similar to the milk line 
cleaning equipment, plus a rotary 
spray 


mounted from a 


hand hoist hanging from a movable 


cleaner, 


trolley rail, and an extra stainless 
steel centrifugal pump. 

Since this CIP system has been 
in operation but a short time, it is 
impossible to arrive at a complete 
evaluation, although the aims have 
been accomplished, namely: 

1. To effect substantial savings 
in labor, damage to sanitary 
piping and 
icals. 


cleaning chem- 


2. To give consistently cleaner 
equipment than ever before, 
and therefore, better product 
quality. 


























There are many details of this 
plant that should be mentioned, 
although to be fully appreciated 
they must be visualized within the 
frame of reference to which they 
contribute. For example, the man- 
agers office has a large window 
which looks out on the processing 
area. The sash is made of stainless 
steel and there are no sills on the 
processing side of the window. 
Both sanitation and maintenance 
were the objectives. Stainless steel 
is easy to maintain while the ab- 
sence of s‘lls means there is one less 
place for dust to collect. 


Other items that contribute both 
to low construction cost and low 
maintenance are carrying the air 
conditioning return air ducts out- 
side the building in order to keep 
the ceiling height down. Mineral 
insulated cable was used on power 
and controls which require no 
maintenance and keep the cables 
away from moisture. 


Facilities for Route Salesman 


Despite its simplicity and _utili- 
tarian concept, the plant is built for 
people as well as product. The 
driver's room is large and roomy 
with anterooms for specific func- 
tions such as sales meetings and in- 
dividual conferences. There are 
seven different colors used in the 


decorative scheme, yet they are so 





Louvers operated by a “solar eye” provide 
constant amounts of natural light. Auto- 
matic operation eliminates arguments over 
raising or lowering shades, cleaning prob- 
lems and similar small but vexing issues. 
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skillfully used that one is aware 
only of a pleasant cheerfulness 
rather than a medley of reds, yel- 
lows and blues. Individual desk 
area is provided for the drivers, a 
feature that has a definite psych- 
ological as well as practical appeal. 
Each individual desk space is sepa- 
rated from similar adjacent space 
by a wooden partition about six 
inches high. The partition gives the 
driver a sense of privacy, a sense 
of individuality which he likes. 
It also enables him to keep his re- 
cords and papers together, prevents 
them from wandering, which often 
happens when men work at a com- 
mon table. 


Solar Controlled Louvers 


One of the most unique features 
of the plant is related to drivers’ 
room and general office area. This 
is a long window running across the 
front wall. The window is equip- 
ped with a set of louvers which 
open and close automatically con- 
trolled by a “solar eye.” The louvers 
were used to solve one of those in- 
teresting problems that are forever 
coming out of nowhere. With 
ordinary windows, people are con- 
stantly raising the window curtains, 
lowering the window curtains, 
arguing about the intensity of light 
and position of the shade. There 
was a time when no windows at all 
and a carefully engineered illum- 


ination system was thought to be 
the answer. But people do not like 
to work in a room without windows. 
They like to be able to look out- 
side once in a while. The solar- 
controlled louvers appear to provide 
a good solution to this problem. 
They follow the course of the sun 
so that the maximum amount of 
shade is secured but at the same 
time the window affords a clear 
view of the street and the outside. 

Every plant is an expression of 
many things that in sum assume 
a sort of personality. This plant is 
no exception. It is a big plant. It 
is highly mechanized. It is full of 
steel and concrete and_ intricate 
complex machinery. But in spite of 
all this evidence of impersonal 
efficient facilities, the dominant im- 
pression we carried away was a 
feeling that this was a very human 
plant. Perhaps it was the soaring 
freedom of the architectual design, 
perhaps it was the care that went 
into the drivers’ room and the auto- 
matic cafeteria, perhaps it was the 
careful selection of the best from 
the old and the new. Whatever 
the key elements were, we had the 
feeling this was a plant where 
milk would be handled easily and 
well because it was designed with 
an understanding of the fact that 
men and not machines are the 
ultimate factor in its successful 
operation. 


Close up of “solar eye” shows its installa- 
tion in exterior wall. “Eye” is activated by 
natural light and in turn governs the open- 
ing of louvers. 
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Problems in 


Converting to 100% Paper 


HE Rieck Dairy Division of 


National Dairy Products Cor- 
poration in Pittsburgh, Penn- 
sylvania, converted to a 100 per 
cent paper operation on April 1, 
1957. The process by which Gen- 
eral Manager Ralph D. Kyser and 
his staff arrived at the decision and 
the steps that they took to put the 
decision into operation furnish an 
excellent example of the elements 
that enter into this problem. 


Perhaps the most significant 
lesson to be learned from a study 
of the Rieck experience is the pre- 
ponderant role played by market 
conditions. Mr. Kyser emphasized 
this in an interview granted to the 
Associate Editor of the American 
Milk Review and Milk Plant 


Monthly. “I do not want to give the 


impression that I am for 100 per 
cent paper for all dairies under all 
circumstances,” said Mr. Kyser. 
“For some companies under certain 
circumstances a 100 per cent glass 
operation may be the most desir- 
able. For other companies, pape 
could be the best solution. For us, 
circumstances were such that con- 
version to a complete paper opera- 
tion seemed to be the best course.” 

Pittsburgh is a strong paper mar- 
ket. About 90 per cent of all the 
milk sold through stores in the dis- 
tribution area is in paper. In the 
Rieck operation about 80 per cent 


This is the story of a large dairy’s decision to go 


By HERBERT SAAL 


of the wholesale business was in 
paper. Some of its retail sales were 
also in paper. This meant that the 
market was well acquainted with 
paper containers, that a high de- 
gree of acceptance 
established. 


had been 


In evaluating its own situation, 
Rieck management attached a great 
deal of importance to the condition 
of the market in which it would 
have to operate. The conclusion 
had long since been reached that a 
dual operation was too expensive. 


Ralph D. Kyser, general 
manager cf the Rieck Dairy 
Division, National Dairy 
Products Corporation. 
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100 per cent paper and the methods used by manage- 
ment to solve the problems involved. 


Cost figures indicated the desirabil- 
ity of going 100 per cent one way 
or the other. The question was, 
which way? The fact that the firm 
had a large volume of wholesale 
business in a market where 90 per 
cent of the wholesale trade was in 
paper, was a major consideration 
that influenced Rieck management 
in its decision. 


A second circumstance that led 
to the change was the fact that 
Rieck was in the process of build- 
ing a new plant. At first glance the 
logical course would appear to have 
been one of delaying the conver- 
sion until the new plant was com- 
pleted. Mr. Kyser and his staff 
examined the question and con- 
cluded that putting the new plant 
into operation would be enough of 
a job in itself without complicating 
it by superimposing a new type of 
operation on top of it. By making 
the conversion before the new 
plant was ready, plant people were 
given an opportunity to iron out 
any kinks in the system before mov- 
With the 
running smoothly, the 
matter of moving became less of a 


ing to the new plant. 
operation 


problem because the whole system, 
already operating, was simply trans- 
ferred to the new building. 

Rieck management realized that 
it could not make a decision one 


(Please Turn to Page 89) 
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DAIRY WAXES 


Choose the Conoco wax designed for your operation 


---contact the BYRE=-PAK DIVISION 
EX-CELL-O CORPORATION 
=p 


1200 Oakman Bivd. Detroit 32, Michigan 
manufactured by 


( CONTINENTAL OIL COMPANY 


Write No. 35 on Reader Service Card — page 119 
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CONOCO HI-SEAL— 

especially designed to seal Pure-Pak cartons. 
Really tough—gives the carton a 

plastic-like coating. 

Equally suitable for slab or liquid systems 
Prevents flaking. 

Thoroughly coats and seals cartons, using 
least amount of wax. 


CONOCO SUPER COTE®—with Polyethylene. 
Dresses up without messing up machine parts — 
minimum wax buildup. 

Smart, satin finish. 

Excellent resistance to scuffing and marring. 
Cuts wax consumption substantially. 


CONOCO DAIRY WAX— 

quickly penetrates the container. 

Noted for good looks and good behavior. 
Assures smooth, even coating. 
Dependable—unvarying high quality. 


© 1958, Continental Oil Company 
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Excellent Bulletin by West Virginia 


Firm Shows How to Give 


Instructions to Bulk Producers 


OMETIME during 1958, pos- 
sibly the point has already been 
reached, the number of bulk milk 
tanks on farms in the United States 
will pass the 100,000 mark. There 
have been few developments in the 
dairy industry that can equal the 
massive and rapid development of 
the bulk tank. Although there were 
a few tanks in use as far back as 
1943, the big growth did not come 
until a decade later. In 1953, a 
survey made by the American Milk 
Review set the figure for the nation 
at 6550 bulk tanks. A year later 
the figure had doubled. It has con- 
tinued to double, or nearly so, every 
year since. Of the 100,000 or more 
tanks now in operation, 90 per cent, 
almost all of them, have been in- 
stalled during the last four years. 


If $2000 is taken as the average 
cost of a bulk tank installation, then 
American dairy farmers have in- 
vested somewhere around $180,- 
000,000 in tanks during the last 
four years. 


These are impressive statistics 
but they become more impressive— 
indeed almost overwhelming in 
their magnitude—when it is con- 
that 


represents a 


sidered each one of these 
tanks specific and 
imposing problem for the individual 
farmer involved. For the average 


dairy farmer the investment of 
$2000 or more in a single piece of 
equipment is an event of major pro- 


portions in his business career. 


is but one 
of the problems that bulk tanks 
thrust 
Possibly of even greater significance 
are the readjustments of established 
patterns in the farm operation that 
accompany the installation of farm 
tanks. Many of them are of little 


consequence in themselves, others 


Financing, however, 


have upon dairy farmers. 


involve basic decisions that concern 
the vital question of expansion or 


getting out of the milk business all 
together. The decline in the num- 
ber of dairy farmers in the United 
States that has taken place in recent 
years has been due in no small part 
to the issues raised by this piece of 
equipment. 


The sequence of events that lead 
up to the farmer’s decision to install 
a bulk tank have had a singularly 
influence on his attitude 


bulk tank 


towards his handler. In some cases 


strong 
toward the and 
the preliminaries were swift and 
rather The 
notified that on a specific date he 
must either have a bulk tank or find 
another buyer for his milk. The re- 


brutal. farmer was 


sult of this kind of arbitrary pro- 
cedure has been ill will, a deterio- 
between 


ration of relationships 


producer and dealer. 


Explain and Persuade 


In sharp contrast has been the 


mature method of explanation, 
Producer 
organizations have been leaders in 
One of the first 
large scale programs and one of the 
best was carried out by the Twin 
Cities Milk Producers Association 
in the Minneapolis-St. Paul milk- 
shed. A number of excellent pro- 


persuasion, and 


help. 


this technique. 


grams have also been developed by 
The work of H. P. Hood 


and Sons in New England is a 


dealers. 


model of this type of approach. An 
outstanding characteristic of this 
method has been the dissemination 
of adequate, accurate information. 
It is a recognition of the funda- 
mental fact that the problem is not 
so much one of engineering and 
logistics as it is one of people. The 
best tank in the world is of little 
value unless it is working. It will 
not be put to work unless a milk 
producer puts it in his milk house. 
He will not put it in his milk house 
until he is either forced to or wants 


American Milk Review and Milk Plant Monthly 


to. Until the farmer acts, the farm 
tank does not go into operation. 

On the three pages that follow 
are reproductions taken from a 
bulletin put out by Guyan Cream- 
ery Company of Huntington, West 
Virginia, under the direction of Mr. 
Jack Osburn, supervisior of field 
services and Mr. Leo Fox, Jr., presi- 
dent of the company. For several 
reasons this is one of the best pieces 
of this nature that we have seen. 
In the first place, it is simple and 
easily understood. The text is large 
so that it can be read easily. The 
wording is clear and is accom- 
panied by diagrams that wrap the 
explanation up in a tight, effective 
package. 

A second reason why this bulle- 
tin is good lies in its interpretive 
function. Mr. Osburn writes in his 
introduction, “I realize that many ot 
you are probably confused as to the 
bulk 


tanks. Therefore I have attempted 


requirements on_ installing 
to condense the regulations.” This 
is the essence of supervision; an 
authoritative explanation of the 
conditions under which producers 
must operate in terms that reduce 
a complex body of regulations into 
everyday language. 


A third and very important point 
of excellence is the personal nature 
of the communication. Notice how 
many times the words “you” and 
“yours” appear in the text. It is 
“your” bulk tank or “your” milk 
house that the bulletin discusses. It 
is not any milk house, it is “your” 
milkhouse. Producers will read it 
and think in terms of “my” milk- 
house and “my” bulk tank. It is not 
often that one finds any warmth in 
a bulletin dealing with such a 
mechanical subject as this one does. 
But in this case, Mr. Osburn got 
through. The warmth, the human 
touch is there. It makes all the 
difference. 
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HUNTINGTON, WEST VIRGINIA 


| MARCH, 1958 
DEAR PRODUCER: 


I REALIZE THAT MANY OF YOU ARE PROBABLY CONFUSED AS TO THE 
REQUIREMENTS ON INSTALLING BULK TANKS. THEREFORE I HAVE 
ATTEMPTED TO CONDENSE THE REGULATIONS. I HOPE THIS WILL 
BE OF SOME VALUE TO YOU. 





IN YOUR OLD MILKHOUSE WITH 


| IF YOUR BULK TANK WILL FIT 
‘ THESE MINIMUM CLEARANCES, 


,' 
| ING MILKHOUSE. IF IT WON'T 


3 THEN YOU MUST EITHER REMODEL 
| O}} | OR BUILD A NEW MILKHOUSE. IN 
+1 I e EITHER CASE YOUR FLOOR DRAIN 

© P — OR DRAINS MUST BE AT LEAST 3 


FEET FROM YOUR BULK TANK OUT- 
LET VALVE. 


THEN YOU MAY USE YOUR EXIST- 





























NEW MILKHOUSE OR REMODEL YOUR 
OLD ONE, THEN YOU MUST USE 
THESE MINIMUM CLEARANCES. IN | 

ADDITION YOU MUST BUILD WITH , 

A MINIMUM OF 204 SQUARE FEET . 9 
OF FLOOR SPACE AND A MINIMUM 1X G x Alo 
WIDTH OF 12 FEET. THUS YOU 


COULD BUILD 12° x 17", OR 13° > 3. « 
= 16°. o¢ 14° =x 15°. 


4“ 


IF YOU ARE GOING TO BUILD A | 
5 








——————— 
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IF YOUR TANK IS ROUND BOTTOMED 
OR V-BOTTOMED IT MUST BE INST- 
ALLED SO THE BOTTOM IS AT LEAST 
6 INCHES FROM THE FLOOR. FLAT 
BOTTOMED TANKS MUST CLEAR THE 
FLOOR BY AT LEAST 8 INCHES. 
LEGS MUST BE CEMENTED FIRMLY TO 
THE FLOOR BEFORE THE TANK IS 
CALIBRATED. 











ALL 





IF YOU HAVE BOUGHT A TANK WITH 
A SIDE OPENING LID YOU SHOULD 
HAVE THE LID OPEN AGAINST THE 
SHORT CLEARANCE SIDE OF THE 
MILKHOUSE AS ILLUSTRATED. 
ARDLESS OF THE TYPE OF TANK 
THE LID WHEN FULLY OPENED MUST 
CLEAR THE CEILING BY AT LEAST 
6 INCHES. 
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THE HOSE PORT MUST BE SELF CLOSING AND INSTALLED 


18 INCHES FROM THE MILKHOUSE FLOOR. 


YOUR BULK 


TANK OUTLET VALVE, HOSE PORT AND DRIVEWAY MUST 
BE ARRANGED SO THAT 16 FEET OF MILK HOSE WILL 
REACH FROM YOUR BULK TANK VALVE TO THE PUMP ON 


THE PICKUP TANK TRUCK. 


YOU NEED A WATERPROOF 


RECEPTACLE THAT WILL TAKE 220 V. SINGLE PHASE 


AND A 3 PRONG LOCK TYPE PLUG. 


THERE SHOULD BE 


A SWITCH TO CONTROL THIS RECEPTACLE INSIDE THE 


MILKHOUSE. 
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BACTERIALLY AND BE A PRESSURE 

'y SYSTEM. IF YOUR PRESENT HOT WATER Z, 
es TANK IS CAPABLE OF SUPPLYING 50 é 

GALS. OF 140 DEGREE WATER ON DEMAND 
. YOU MAY USE IT. IF AND WHEN IT IS GAL. 
a REPLACED IT MUST BE REPLACED WITH 
A 50 GAL. OR LARGER HEATER. GAS 
HEATERS MUST BE VENTED. 





YOUR WATER SUPPLY MUST TEST SAFE y wi 
\ 




















IN ADDITION TO THE SPIGOTS ON YOUR 
WASH VATS YOU MUST HAVE A MIXING 
VALVE CONNECTED TO HOT AND COLD 
WATER UNDER PRESSURE. A HOSE WITH 
A NON-METALLIC NOZZLE MUST BE ATTACH- 
ED TO THIS AT ALL TIMES. THE HOSE 
MUST BE LONG ENOUGH TO REACH EVERY 
PART OF YOUR TANK. A COLD WATER 
SPIGOT SHOULD BE PLACED SO THAT YOUR 
SPRAY SANITIZER MAY BE ATTACHED AND 
USED TO SANITIZE THE TANK. THESE 
HOSES SHOULD BE STORED ON SUITABLE 
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HOSE RACKS WHEN NOT IN USE. 


Sv 


NO LIGHTS, WIRES, PIPES, ETC. 
ARE ALLOWED DIRECTLY ABOVE 

THE TANK OPENINGS. WE HAVE 
FOUND THAT TWO 150 WATT FLOOD 
LAMPS MOUNTED ON SWIVEL BASES 
AND ANGLED SO THEY ARE FOCUSED 
ON THE INSIDE OF THE TANK WILL 
ILLUMINATE IT VERY WELL AND 
MAKE YOUR CLEANING EASIER. 


August, 1958 





THE MILKHOUSE MUST HAVE ENOUGH 
HEAT TO KEEP IT WARM ENOUGH TO 
WORK IN DURING COLD WEATHER. 

A STOVE OR HEATER OF SOME SORT 
WILL PROBABLY BE NECESSARY. 
KEROSENE OR COAL OIL HEATERS 
SHOULDN'T BE USED. ANY TYPE 
OTHER THAN ELECTRIC MUST BE 
VENTED. 


Sincerely, 


Jack Osburn, Jr. C 


Your Guyan Fieldman 
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Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 
versity, East Lansing, where 
he is associate professor, 
dairy manufactures. 


Flat Taste in Homo 


Tests for Ice Cream 


Sonic Homogenizer 


Comparison of Fat 
Tests 


Answers to 
Milk Plant 


Problems 


By P. S. LUCAS 


PROBLEM—We have a prob- 
lem on homogenized milk on 
which we would appreciate an 
answer, if at all possible. Our 
homogenized milk has devel- 
oped a flat taste, and after 
drinking the milk it leaves a dry 
taste on the roof of the mouth 
like spinach. Regular milk from 
the same tank tastes good. 


ll try to give you all the 
steps | go through: 


Type of milk — mixed herds 
testing 3.5% to 3.7%. 


Clarified cold. 


Vat pasteurized at 149° F.— 
30 minutes. 


Not cooled until after homog- 
enized. 


Cooled with a plate cooler to 
38° F. and bottled. 


We have a Manton-Gaulin 2 
stage homogenizer, size 300E 
which will deliver 300 gallons 
per hour, but we have speeded 
it up to deliver 400 gallons per 
hour. Would this have any effect 
on flavor? 


We are using 800 pounds on 
first stage and 2,200 pounds on 
second stage. Our testing proves 
good homogenization. If my 
pressure gauge is inaccurate, 
would it affect the flavor? 


C.S.P., Massachusetts 


ANSWER - It is difficult to diag- 


American Milk Review and Milk Plant Monthly 


nose the cause of the off taste you 
are experiencing with your homog- 
enized milk without tasting a 
sample of the milk, but perhaps a 
suggestion on homogenizing may 


help the situation. 


Your description of the taste, 
after homogenization, resembling 
the taste of spinach suggests that 
it may be what is usually described 
as “chalky.” This type of flavor is 
difficult to describe except that it 
is flat and characterless and permits 
of none of the fine sweet taste 
which one usually associates with 
milk of good beverage quality. 
Much of the research work done 
on homogenized milk has had to 
defects but the 
literature contains no reference to 


do with flavor 


causes of chalky flavor. 


If it were noticed in the milk 
prior to homogenization, and your 
letter indicates that it is not, there 
would be the suspicion that the 
flavor is due to a weed. In periods 
of drouth, weed flavors, and feed 
flavors, are apt to put in appear- 
ance. One of these is the brome 
alfalfa flavor, which can be very 
obnoxious, causing a weedy, brack- 
ish, bitter, alkaline flavor. 


The vat pasteurization of 149° F. 
tor 30 minutes is sufficient to re- 
lease the sulfur compounds which 
give milk a nutty flavor. This flavor 
is desirable. Do you homogenize 
the entire batch at this temperature 


or do you start cooling the batch 
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conomical operation 
fficient milk handling 
nduring dependability 
xact calibration 

asy cleaning 

xcellent design 


all add up to... 


Think EM-BEE when you think bulk 
milk tanks and you'll choose the tank that 
offers all of the most wanted features. 


The all new, low EM-BEE offers the 
ultimate in bulk milk handling efficiency 
in a range of sizes from 150 through 
1500 gallon. On all tanks you have a 
choice of either all-stainless steel or a 
mild steel, painted exterior. Self-con- 
tained tanks available in sizes from 
150 through 300 gollon. 


All EM-BEE Bulk Milk Tanks employ 
efficient, economical direct-expansion 
refrigeration. The unique construction 
featuring no metal-to-metal contact be- 
tween the inner liner and the outer jacket 
is a major factor in the long life and 
economical operation of the EM-BEE 
tank, as it results in a minimum of heat 
gain and a reduction of condensation. 


Other quality EM-BEE features include 
@ built-in controt panel, interchangeable 
covers, pipeline inlet in strainer hole lid, 
greaseless agitator motor, measuring 
stick mounted in bridge, corkboard and 
fiberglass insulation, and the new low, 
Sturdy, eliptical shape. 
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Complete control assembly 
is mounted on the end of 
each tank in a compact, eas- 
ily accessible cabinet 


Now a new condensing 
unit shelter for remote instal 
lations. EM-BEE offers a pre 
fabricated, inexpensive shelter 
made from durable galvanized 
steel that will protect your con- 
densing unit from the weather 
for years. You will appreciate 
its neat appearance and the 
ease with which the top can be 
removed for quick access to 
the unit 


PAUL 







EM-BEE tanks 

thr ugh the 300 
gallon size are 
available in self 
contained models 
with either painted 
mild steel (as shown 
or stainless stee 
exteriors 







Whether you are 
pipelining or pour- 
ing milk into your 
EM-BEE you'll 
appreciate its 
convenient, labor 
saving low height 





MUELLER company 


AT PHELPS . SPRINGFIE c Lv) 


4] 











aS soon as you start homogenizing? 
It should be homogenized at the 
pasteurization temperature and _ it 
probably would help if you were 


material for testing from the 
Creamery Package Company or the 
Cherry-Burrell Company or other 
creamery equipment companies. 








to increase the pasteurization 


The state laws require that ice 
temperature to 155° F., 


doing no cream contain at least 1.6 pounds 
cooling in the vat. It is doubtful of at te 


if any inaccuracy in homogenizing butterfat. It must also weigh per 
pressures would affect flavor. The gallon at least 4.5 pounds. This 
pressures you are using are Satis- definitel the cent of 


factory. overrun in ice cream to 100 per 
cent. There is no talk about any 
being sent you, but unfortunately changes to be made in the regu- 
they do not deal with causes and lations. It would probably be better 
remedies for chalky milk. if 


PROBLEM — Will you please 
send some information on ice 
cream standard and testing pro- 
cedure? 

1. What are the present re- 
quirements for percentage 
of air, water and cream 
in ice cream and any 
change that may be made 
in these regulations in the 
near future? 


food solids per cent 


limits per 


Bulletins on homogenizing are 


the weight standard were 
dropped entirely so as to permit 
the making of rich ice cream with 
normal overrun and raise the food 
solids requirement to 1.8 pounds 
per gallon. Ice cream is tested for 
the air it contains by means of an 
overrun tester. It is tested for its 
water content by weighing out a 
definite amount; heating until the 
water is driven off; weighing the 
residue left and calculating the 
per cent of water evaporated. By 
cream test you mean fat test and 
this is determined by one of the 
several tests sent you. 


2. How to go about testing 
a sample of ice cream 
for the percentage of 
cream, air and water 


present The raw material 


is tested for 
fat by means of the Babcock test. 
3. How to test raw material A bacteriological laboratory facili- 
going into making of ice ty would be needed for testing 
cream so as to obtain a the bacteria content of the raw 
product with the required — materials. It would be very valu- 
amounts of water, airand — able for you to call in your county 
cream. agent or the county sanitarian or 
have an agent of one of the big 
dairy companies call on you and 
explain these matters. To do the 
things you envision in your letter 
is very complex. The starting of an 
ice cream plant without under- 
standing thoroughly what you are 
getting into would be an ill-advised 


Thank you for your troubles. 
R.W.K., Michigan 


ANSWER-—Under separate cover 
directions for making several tests 
for ice cream are being sent to you. 
Of these, the Minnesota test is the 
best publicized. You can buy the 





venture. The men mentioned can 
tell you a great deal and illustrate 
it with pictures of the steps in- 
volved. A good textbook also would 
be of great help to you. You might 
write to the Pennsylvania Agricul- 
tural Experiment Station, Pennsyl- 
vania State College, State College, 
Pennsylvania, and ask them for 
their bulletin on commercial ice 
cream manufacture. This latter will 
cost you nothing. 


PROBLEM — At the present 
time we are interested in pur- 
chasing a homogenizer for 
small-batch laboratory work. | 
wonder if you can give us any 
advice in regard to ultrasonic 
homogenizers. We are inter- 
ested in the “Mark Il Minisonic” 
manufactured by the Sonic En- 
gineering Corporation of Stam- 
ford, Connecticut, and having 
never seen one, | thought you 
possibly had and could let us 
know how it stacks up against 
the standard type. 


ANSWER 
Minisonic 


There is no Mark II 
homogenizer in the 
M.S.U. dairy laboratories and no 
member of the department has had 
first hand experience with ultra- 
sonic homogenizers. There seems 
to be conflicting data as to how 
the process is accomplished. Appar- 
ently the creaming ability will be 
readily destroyed by sonic vibration 
but whether this milk will comply 
with standards for 
milk is unknown here to the staff. 
Doubtless some dairy experiment 


homogenized 


stations are working on the prob- 
lem. 


The Pilot Plant of this station 


(Please Turn to Page 78) 














Be Readly for AUTOMATION With Dual-Purpose Cases 
BARKER WIRE GASES for sesutan use ano 


CASE FILLERS AND STACKERS 


Why buy ordinary cases when you can be ready for “automation” anytime with Barker pre-designed 
dual purpose cases . . . for regular use now . . . and for future use with case fillers and stackers. 
The Barker dual-purpose No. 118MP for paper quarts or half-gallons is the strongest toughest case 
yet designed. Only Barker provides the famous ‘2 in 1’ sheet metal corner featuring two full 
strength corners . . . sheet metal and wire . . . solidly welded into one super-strong unit. For glass 
oblong half-gallons, no other case can even come close to the many features of the Barker No. 611. 
Special sleeve-type compartments permit ‘‘straight down’ lowering of bottles—stacking ears are well 


out of the way. Interchangeable stacking with other standard square bottle cases. Also available 
for bottom stacking. 


No Obsolescence When You Buy “Barker” 
BARKER EQUIPMENT COMPANY 


858 SEVENTH ST. KEOSAUQUA, IOWA 





NO. 611 6 OBLONG 1/2 GALLONS 
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INSTANT TEKKO 


New, exclusive crystallization process ...dissolves instantly 


New Instant Tekko makes it easy for you to produce a better 
dairy product. It acts and tastes just like fresh fluid skim milk. 
Tekko’s crystals dissolve instantly. No separate machine-mixing 
process is needed. Low-heat Instant Tekko retains its protein 
structure and curd-forming characteristics. This assures you of 
superior uniformity, high quality and the desired ‘‘fresh milk” 
flavor. Here’s how new Instant Tekko can improve some of 
your products: 

1. Skim Milk— Makes it easy to build-up solids level. Sub- 
stantially improves taste; has higher nutritional value. 


2. Buttermilk—Has better protein stability and fuller curd- 
forming factors. Adds greater flavor; aids you in boosting quality. 


Golden State Sales Corporation 


WESTERN CONDENSING COMPANY 


Appleton, Wisconsin” e San 


Write No. 43 on Reader Service Card — Page 119 


Francisco, 


3. Cottage Cheese—Exhibits more constant curd-forming 
characteristics, flavor and richness. Provides longer shelf life. 
4. Ice Cream— You get none of the shrinkage normally caused 
by unstable milk protein. You do get a more mouth-watering 
flavor. 


New Instant Tekko is made from high quality fresh fluid milk. 
It’s the most efficient skim milk on the market today. Try it; 
see for yourself how it can save you time, labor, equipment. . 
and money! 


For additional information and working samples, write office 
nearest you. Address: Technical Service Department 26H. 


California 















In Production, Processing and Distribution 


Russian Dairy Industry Progresses 


HE DAIRY processing indus- 


try in Russia is modernizing at a 
rapid rate. In 1931 there were only 
four city dairies. By 1950, this 
number had risen to 233. In 1957 
there were nearly 300 with an ad- 
ditional 66 in 
1957, 
tially mechanized dairy plants in 
smaller towns, of which 262 were 
in cities of 60,000 
inhabitants. By the beginning of 
1957 there were also 7,980 rural 
dairies. 


construction. By 
also, there were some par- 


more than 


In the early years of the Soviet 
era, dairy enterprises received little 
modern equipment the 
producers’ goods industries had pri- 
ority in capital investment 
dairying is classified as a consum- 


because 
and 


ers goods industry. Impetus in the 
dairy industry began in 1953 when 
greater attention was given to con- 
sumers’ goods. 
Mechanization 

At the beginning of 1957, about 
70 per cent of the dairy processing 
Butter 
creameries were 71 per cent mech- 


industry was mechanized. 


anized compared with only 29 per 
cent in 1950 and mechanization in 
cheese factories rose from 24 per 
cent to 61 per those 


cent over 


A considerable number of 
processed cheese plants have been 
constructed in The 
condensed and evaporated milk in- 
dustry expanded slowly after 1932, 
but rapidly after 1950. 


years. 


recent years. 


The Food and Agriculture Or- 
ganization of the United Nations 
reports that one of the major causes 
of the great increase of manufac- 
tured dairy products following the 
increased milk supply in recent 
years is the mechanization of the 
dairy industry. Milk production in- 
creased 39 per cent from 1950 to 
1956; 77,660,000,000 pounds in 
1950, 108,240,000,000 pounds in 
1956. 


Butter production rose 65 per 
cent and cheese production 150 per 
cent. Russian milk production in 
1957 was 120,600,000,000 pounds. 
In the United States it 
126,381,000,000. 


was 


An indication of the degree of 
mechanization is the report that 
the Russian milk industry, on Janu- 
ary 1, 1957, was using 6,300 pas- 
50,000 
3,000 refrigerating compressors. It 
300,000 


teurizers, separators and 


employed more than 


people. 


The 


“continuous flow working method” 


conveyor system or the 
has increased worker productivity 
and decreased production costs. In 
1954, 4,400,000 pounds of butter 
were produced by this method. By 
1956 this had 
112,200,000. 


How the Milk is Used 


In 1956 about 70 per cent of the 
total production was used for but- 
ter and about 24 per cent for whole 
milk products. The 
about six to seven 


figure risen to 


remainder 


per cent—was 
used for cheese and small quanti- 


ties for dried and condensed milk. 


A Soviet milk expert says that 80 
per cent of the milk for fluid con- 
sumption in the USSR is pasteur- 
ized and delivered in bottles, but 
this, says the FAO, can refer only 
to that part of the marketed milk 
dairy This 
amounted only to 4.1 million tons 
in 1956. Fluid milk marketed by 


individual livestock owners and by 


delivered to plants. 


many co-operatives is not pasteur- 


ized and bottled. 


According to FAO, fluid milk 


output should equal the difference 


between total milk production and 








cases New Lightweight Bacteria Sample | 





44 





Container 
Ideal for Milk Sample Collection by Bulk Pick-Up Truck Drivers 


and 
Styrene Lightweight, 


Handling ease 
expanded 


improved sample 


waterproof 9”x11”x11” 


provided by this 
box furnished 


protection 


with galvanized container as shown. Keeps samples cold over 30 hours. 


Shielded vial holder holds 24 samples in either No. 2 


15 ml. sizes. 
Price: 1-5 $27.95 ea. 


Complete, ready to use, without vials, f.o.b. 


eapsule or 


6 or more 
Ithaca, 


$26.95 ea. 


N. Y. Please 


specify size vials, and whether overflow-outlet for cracked ice and quart 


ean of “Polar Ice’ 


is to be used. 


Free fact sheet or sample box on approval. 


R.W. HEAD CONTAINER CO. 


P. 0. Box 333 


Ithaca, New York 
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a @ When body damage occurs, DIVCO Speed-Panel construction greatly reduces 
by down-time and cuts labor costs. Two men can completely replace both panels on 
sii the side of a DIVCO truck in just 54 minutes total time—without disturbing the inner 
wall or insulation in any way. No cutting, no welding. And DIVCO's multi-panel design 
ak localizes and minimizes repairs. These and many other DIVCO engineering advances 
i 


save you time, save you money. Get in touch with your DIVCO dealer now or 
write to DIVCO TRUCK DIVISION, Divco-Wayne Corporation, Detroit 5, Michigan. 
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STEP 3—Insert panels, align 


| os @) STEP 2—Remove original cy, 
. (TP) STEP 1—Drill through Huck 6"| "2. sealer from panels and ( \)®) holes and fasten with Huck 





n 
é nN J rivets with %o" drill and \ PY 3 frame, then reseal with 4) blind rivets, exploding 
ame ae 2463” slide panels out of grooves. 268’ caulking gun. 25% rivets or sheet metal screws. 
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plants to deliver the finished 


product. 


Prices for dairy products to the 


producer differ considerably ac- 
cording to the different types of 
market. There is no uniform price 


mechanism determining prices. The 
from gov- 
to prices 
charged on a type of free market 
The 
the 


ones are 


prices vary enormously 


ernment-fixed prices 
based on supply and demand. 
government-fixed are 
lowest; the 
the highest, 
it state 


prices 
“free market” 
but the producer—be 


farm, collective, or indi 
vidual owner—must supply the gov- 
ernment with a stated percentage 
of his production at the low price 
before sell the 
the “free market.” 


collective farms delivered 


he can remainder 
State 
67 


cent of their production to the gov- 


on and 


per 
DAC ernment through compulsory deliv- 
eries; individuals, 10 per cent in 
1956. In July, 1957 the Soviet 
Government abolished the compul- 





Ernest B. Kellogg, Secretary of the Milk Industry Founda- 
tion, shows two .45 liter milk cartons (approximately a 
pint) he brought back with him from Moscow after a six- 
week tour of Europe with other dairy executives. The tour 
included a five-day jaunt through Russia. Mr. Kellogg has 
his finger on a small package containing lactic bacteria 
tablets for making cultured milk in the home. 


sory deliveries of agricultural prod- 
ucts by members of collective farms 


effective January 1, 1958. 


This was expected to increase 
production and mitigate somewhat 
the unfavorable pricing system for 
producers and consumers. 


that part used to make other dairy 


storage and transport capacity are 


products. The difference in 1956 unknown. These are the facts about the 
was 31.9 million tons, of which Most milk is transported by rail- dairy processing industry in Russia, 


23.6 million came from individual 


road, boat, or delivered directly by as nearly as they can be ascer- 
livestock owners. To this should be milk producers to consumers. Mod- tained from official Soviet publica- 
added the 4.1 million tons of manu- ern, refrigerated trucks are not yet tions and statements of Russian 
factured milk used mainly as fluid widely developed. The number of officials. Assembled by the FAO, 
milk. Estimates of consumption tank ‘trucks at the beginning of these facts indicate beyond doubt 
have to be guesses, says the FAO, 1957 was 1,775. Increases in the that the industry is growing. Be 
because the rural consumption of milk supply in recent years have cause some elements of it are grow- 
butter and cheese, the quantity of aggravated the problems of de- ing faster than others—such as pro- 
milk fed to stock and the loss of livery from collecting stations to duction outstripping transport 
milk owing to spoilage and waste dairy plants, since most of the there are also considerable growing 
resulting mainly from inadequate available vehicles are used by dairy pains. 



















YOUR PRODUCERS NEED these new faucets 
in the milk house f= 


COOLER MIXING 
VALVE— with hose 
adaptor and wall 












These Burlington Faucets are 
top quality brass and pre- 


bracket. Supplies cision built. They provide 
water to wash and hot and cold water to each 
Bo glhne col cleaning area, for bulk milk 
May be re- equipment and utensils. In- 
versed for stallation is fast, easy and 
poe a low in cost. Here’s your 
opportunity to recommend 


WASH TANK MIXING FAUCET with swing 
spout, wall bracket. Supplies water to two- 
compartment wash and rinse tank. 


BURLINGTON BRASS WORKS DAIRY FITTING DIVISION 


é ; and sell the best. 
Write teday for prices and literature 
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Money-saving scoop 





‘ One pound of Oakite “62” gives you 


12 gallons of sanitizing solution for CIP lines and 


processing equipment... 


or 24 gallons for conveyors, dryers, homogenizers, 


< 
. 


AGRI 


vacuum pans... 


or 64 gallons for can washing, general maintenance 


cleaning 


No wonder Oakite Composition No. 62 is such a favorite with dairies. With 
this many-purpose detergent a clean-up man can knock off one sanitation 


job after another—quickly, at low cost. 


Versatile Start at one end of the plant cleaning your 
milk cans and tank truck interiors with versatile Oakite 
“62”. End up cleaning your filling and packaging 
machines with this same compound. Or use it in con- 
junction with Oakite Compound No. 31 for cleaning and 
descaling HTST pasteurizers. Or use it to charge Oakite 
mechanized equipment and get the most out of your 
power cleaning. 


Economical 4 little Oakite “62” goes a long way. 
On most sanitizing operations, the actual cost per gallon 
of effective cleaning solution comes to less than a penny. 
Added to this rock-bottom economy is the savings in 
cleaning time. 


FREE. Write for large, illus- 
trated guide book, “A Coordi- 
nated Sanitation Program for 
Dairies.” 
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Quick-wetting, Free-rinsing Superior wet- 
ting-out ability gives Oakite “62” outstanding speed in 
loosening milk residues for easy removal. Lime-solu- 
bilizing properties make it effective under most hard 
water conditions. Free-rinsing Oakite “62” leaves sur- 
faces in perfect condition for germicidal treatment. 


For more information on Oakite “62” and other dairy 
cleaning time-savers, call your local Oakite man or write 
for free guide book to Oakite Products, Inc., 30 Rector 
Street, New York 6, N. Y. 


LIZED INDUSTRIAL CiE,y 
ao" Ning 







In our 
50th year 


OAKITE. 
4 


M 
ATERiais service 


* METHODS-~ 


Export Division Cable Address: Oakite 


Technical Service Representatives in Principal Cities of U. S. and Canada 
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NOW...SEALRIGHT 
A NEW ERA OF 


SAFER...LOWER | 
HIGHER PROFIT : 
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Indestructible . NT i Fi 
\ you cannot tear pt ‘an True MODERN Si 
ha \ \ or wear i, el convenience me 
bs c \ All Plasti-Cap 3) A forcustomers... | ¢, 
/ Good, truly | \ and it’s Ever-Tite | | Instant Conversion... no more chipped 2 
| * MODERN design \ } fitting means the means immediate or broken 
means good looks \ most sanitation | | high profit 38 mm fingernails... 

| that make available to | | All Plasti-Capping it’s a boon 
customers BUY. your customers. | | for your dairy. to the homemaker. is 
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LAUNCHES 

FASTER... <= 
COST... 
38MM CAPPING! 


It’s here! The NEW 38MM ALL PLASTI-CAP 
the industry has been waiting for! 


Here is the biggest closure news since Sealright announced its revolutionary “Plastic-Coated paper pack- 
aging...since their development of the most protective of all milk bottle closures, the merchandising 
“SEALON”. Now again Sealright brings the industry something truly NEW...really BIG, the 38 mm 
All Plasti-Cap that makes your customers demand it on sight ...a NEW capping technique that makes 
capping faster and more profitable. Get the amazing facts on how easily, quickly and really low cost your 
dairy can convert to NEW...revolutionary...38 mm All-Plasti Capping. 











ALL PLASTI-CAP is the perfect print surface... you can now design your caps in a variety of colors, 


ALL PLASTI-CAP is exactly what the name implies . 


..all plastic...won’t lose its shape... fits safety- 
tite always! 


HAPPY CUSTOMERS tell their friends... you get this NEW business with NEW All Plasti-Cap. 





This “SHOW-HOW” Kit shows you how ALL PLASTI-CAP 
makes profits for you in your dairy... HOW TO capture more 
sales through effective advertising, merchandising-sales pro- 
motion-publicity, radio and T.V. efforts! 


Sealright AS Ore ee ree 


SEALRIGHT CO., INC. q_, "%> FULTON, N. Y. 














Sealright Oswego Falls Corporation 
Fulton, N.Y. © Kansas City, Kansas 


Sealright Pacific Ltd. 
Los Angeles, California 


1 would like to see the Sealright Man about your 38 mm 








ALL PLASTI-CAP. In the meantime, please send me some samples. 








My Name SEPT EPETTTTTT CT...  _PEeterrrrervrTy ea te 
Candian Sealright Co., Ltd. SEALRIGHT ae Sr ne hers Mer AI ee a ee 
Peterborough, Ontario, Canada SANITARY SERVICE ERO OT Bite Pet eet RENT. MSE ee 
~. neous scackuws Zone  errrerre 


rotection 
Mameelce me 
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John A. Brown, 
Peerless Dairies, 
203 Walnut Street, 
Blainsville, Indiana 


Dear Sir: 





This will inform you that your individual income tax return 
for the calendar year 1956 has been selected for investigation. 
Revenue Agent E. Smith will call upon you on March 31, 1958 . . . 


Please have available all your books and records. 


Very truly yours, 


Robert E. Lee, 
District Director of 


Internal Revenue 








Bring All Your Books and Records! 


HEN YOU filed your Fed- 
eral income tax return last year, 
you might have forgotten it, but 
the Government didn’t. And since 
what most of us live on is income 
after taxes, whether we like them 
or not, taxes are a tremendously 
important part of your dairy busi- 
ness—in whatever capacity you are 
employed. For the 
dollar overpaid in 
taxes may be the equivalent of 
more than $10 of lost sales, and 


might affect such things as your 


proprietor, a 
unnecessarily 


break-even point or even staying 
on the black ink side of the ledger 
altogether. 


Will you be one of the 
than two 


more 
million individual tax- 
payers who as employees, propri- 
etors or partners will receive a sim- 
ilar communication from the Inter- 
nal Revenue Service this year? 
Every year the chances that your 
return will be checked 
as additional mechanical and elec- 
tronic equipment acquired by the 
Internal 


increase 


Revenue Service releases 


more revenue agents for field duty. 
This 


the questions that may 


article will answer some of 
arise in 
connection with the audit of your 
tax return. 


Perhaps the first question which 


By ALLAN J. PARKER 


John Brown asks on receiving the 
“Why 
Well, in part who is audited 


above communication _ is, 
me?” 
is a matter of chance, but not pure 
First of all, 
are screened for mathematical ac- 
One in 


according to the 


chance. all tax returns 


curacy. four contains an 
Internal 
Revenue Service, and 90 per cent 


error, 


of these errors favor the taxpayer. 
Any underpayment of tax thereby 
discovered is immediately billed to 
the taxpayer. Overpayments are 
refunded. A taxpayer has no right 
to appeal a mere arithmetical error. 
Either he’s demonstrably right or 
wrong, and a court has nothing to 
decide. An underpayment which 
is caught costs you interest at 6 
per cent. Moral: You can't rely on 
your accountant or anybody else 
completely. Check yourself. 

On actually 
legal and factual accuracy of in- 
come tax returns, the Internal Rev- 


investigating the 





Allan J. Parker, an attor- 
ney, is a member of the New 
York Bar. While this is his 
first article for the new Amer- 
Milk Review and Milk 
Plant Monthly, he was a con- 
tributor to the American Milk 
before the 


ican 


Review merger. 
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enue Service makes every effort to 
audit all 
showing gross income in excess of 
$25,000. There are 
600,000 of these in the whole 
country each year. In the $15,000 


individual tax returns 


only about 


to $25,000 gross income category, 
the policy is to audit as many re- 
turns as the work load permits and 
to screen all returns carefully. 


Returns showing a smaller gross 
income than $15,000 are subjected 
to a screening process. This simply 
means that an experienced revenue 
agent looks for anything on the re- 
turn that seems out of line, merit- 
ing further investigation. For ex- 
ample, suppose Mr. Jones with gross 
income of $6,100 claims a deduc- 
tion for “contributions to church 
$1,000.” He 


an extremely 


may, of course, be 


dedicated church- 


goer, but the Internal Revenue 
Service may well conclude that this 
return should be checked. Or large 
entertainment deductions, which 
may be perfectly acceptable for 
the sales-manager of a large dairy, 
would be questioned on the return 
of, say, an employee who never 
left the plant. A tax return calling 
increases the 


(Please Turn to Page 80) 


for a large refund 

















Viti 



















CC) 


NOW...SEPARATE ((-, 
POUNDS 
PER 


22,000: 


With the SHARPLES R-40S HOT MILK SEPARATOR 


| © HIGHEST CAPACITY AVAILABLE 


| . +. separate much more milk in less time without 
interruption for bowl cleaning. In fact, one Sharples 
R-40 S equals the capacity of two old 11,000 lbs./hr. 
units! 


: | ©» SKIMS CLEAN 


y ... butterfat loss to skim is GUARANTEED not to 
exceed 1/100 of 1% Babcock. 


(© MINIMUM FLOOR SPACE 


I. ... amazing as it is, Sharples gives you this extra 
1e high capacity without increasing machine size or 
floor space requirements. 


: |G LOWEST COST 


.. the Sharples R-40 S actually costs less than other 
| high capacity separators—yet gives so much more in 
terms of capacity and dependability—including the 














Get the facts from your 
. SHARPLES Dealer 
‘ or write for details TODAY. 
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famous Sharples performance guarantee. 








PPIES dairy equipment division 


EADITIERS Ue cmcetante soem scoot. eae 
SEPARATORS CHICAGO « NEW YORK © CLEVELAND © HOUSTON « SAN seniihiea « ST. Louis 


STANDARDIZERS Sold and serviced by reliable deolers everywhere. 
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QUESTION—Our milk drying 
plant receives skimmilk from a 
number of creameries in this 
area. Upon arrival here, each 
lot is tested for total solids as 
well as for acidity and bacterio- 
logical quality. During the first 
weeks of June, we have ob- 
served a slight but significant in- 
crease in the solids content of 
the skimmilk from several cream- 
eries. This seems to be contrary 
to normal experience, namely 
that the fat test and also the 
total solids test of milk decline 
when the cows are moved out 
on pasture. Is there an explana- 
tion of this? 

ANSWER~—The 
milk may vary as the result of a 


composition of 


number of factors which are either 
physiological or environmental. 
Among those which would apply 
to your observation are tempera- 
ture, feed, stage of lactation, rate 
of milk production and exercise. 
We might also include season, but 
the effect of season is actually a 
combination of other factors. 





By V. H. NIELSEN 


Why Milk Composition Varies 


At low temperature, cows will 
give milk with higher fat and total 
solids content but this effect is not 
pronounced between 70 and 90° 
F. Experiments in Missouri demon- 
strated that below 70° F. the fat 
test of the milk would increase by 
10 degree 


0.2 per cent for each 


drop in temperature. This is due 
to a higher rate of feed metabolism 
in the cow at the lower environ- 
mental temperature as she seeks to 
maintain body temperature by in- 
creasing her feed intake. When the 
F. the 
volume of milk produced from each 


temperature rises above 90 


animal decreases rapidly, and the 
fat and _ total 
crease. If temperature was the only 
factor we should expect that the 


solids contents in- 


transition from the late winter to 
early spring would cause a slight 
decline in the 
milk. 


temperatures prevail, the solids con- 


content of 
In late summer, when high 


solids 


tent will increase. 


There is plenty of evidence and 


experience to substantiate that the 
fat test and total solids test of milk 
are normally lower in summer than 
in winter. Traditionally we have 
observed a pronounced drop in fat 
test when cows were moved out 
on pasture; it is popularly believed 
that this drop was due to the 
change in feed. The truth is, how- 
that 


to have a 


been 
effect 
on the composition of milk as far 


ever, feed has never 


shown sustained 
as the major constituents are con- 
cerned. 

The only exception to this rule 
is the who has been on a 
diet. 
nourishment of a 


COW 


starvation Prolonged under- 
will even- 
tually lower the fat content of her 
milk. 
quate diet the fat and total solids 
content of her milk will increase 
again. This effect would hardly be 
felt in milk from 


your locality unless there has been 


cow 
If she is returned to an ade- 
many herds in 


a severe shortage of feed. 


The often observed pronounced 


Plant Clinie 
















WRITE TODAY TO 


MUCKLE 


OWATONNA 12, MINN. 


"DRESS UP” YOUR DELIVERIES =» 
Lee Gee OTe 


FINISH 


BOTTLE CABINETS 


Proud of your product? Then put it proudly on your cus- 
tomers’ doorstep protected against the ravages of dust, snow, 
heat and cold in a new Leatherette Bottle Cabinet, exclusive 
with Muckle. An attractive compliment to any customers’ 
doorstep, the Leatherette Bottle Cabinet is available in all 

sizes with 42” Thermo Seal insulation. Postage paid 
on sample, list price. 


MANUFACTURING COMPANY 


INDUSTRY LEADER 


IN BOTTLE CABINETS 
FOR 23 YEARS 
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control flow from 
any part of your plant 


with this 





he 
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. ’ SIMPLE PUSH BUTTON SYSTEM OPENS OR CLOSES LINE VALVES 


er Here is a fully automatic valve, simple in construction, that is opened and closed remotely from 
le- 


4 any desired point in your plant, either by push button or pre-timed cycle. Stainless steel, rug- 
as 





at gedly designed with seat flush with outside ports for maximum sanitary protection and easy clean- 


be ing. Ideally adaptable for the dairy, food processing, chemical and pharmaceutical industries. 


In ' 


VISUAL SIGNAL FOR PANEL CONTROL 
Optional built-in micro-switch operates signal light, or can control electric relay for any desired 


en 


ed action, such as operating companion valve. Unlimited possibilities for central panel control in- 
stallations. Valve model available also in standard hand-operated style, with provision for easy 


future conversion to automatic. 


7 

2 Complete details and specifications available on request. 
Designers and manufacturers 

' ; of a complete line of sanitary 

) valves, fittings and pumps. 
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Fig. 1 (right)— 
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Fig. 2 (left) — 
Variation of fat 








~ 6 . test with season. 
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drop in solids content of the milk 
at the beginning of the pasture 
season is not so much due to change 
in feed as it is due to the fact that 
most cows traditionally would 
freshen approximately at that sea- 
son. The stage of lactation factor, 
therefore. would assert itself rather 
forcefully. After a cow has given 
birth to her calf, the fat content of 
her milk will decline for 14 to 16 
weeks, then it will gradually in- 
crease as the lactation progresses. 
For some breeds it may actually in- 
crease rather steeply in the latter 
third of the lactation period. (Fig. 
1). The volume of milk production 
will reach a maximum within 2-4 
weeks after freshening. 


If, in your area, the pasture sea- 
son coincides with the period when 
most cows are freshening, your ob- 
servation would be contrary to 
known phenomena. I believe, how- 
ever, that during the past 5-10 
years there has been a decided 
shift in the breeding schedule on 
many dairy farms; consequently, 
the flush period and the changes in 


composition occur at other seasons 


than we_ traditionally have  ob- 


served them. In Iowa, for instance, 
I have noticed in late years that 
the milk production in many areas 
begins to increase already in late 
December and that a flush season 
of sorts takes place in late winter 
or early spring. This indicates per- 
haps a tendency to late fall freshen- 
ing. Consequently a good many 
cows would be well advanced in 
lactation when the grazing season 
begins; it is quite possible that this 
may show up in a slightly higher 
solids content of the milk in early 
summer. A slight rise in fat con- 
tent in early summer of the milk 
from certain breeds was observed 
number of 


in Iowa a years ago 


(Fig. 2). 


Finally one might assume that 
the increased exercise of grazing 
would contribute to an increase in 
fat and total solids content of the 
milk. The work done by cows in 
moving about in the pasture seek- 
ing their food is often underrated. 
Work output of a cow reduces her 
milk production but tends to in- 
crease the fat content slightly. 


American 





INTEGRATION TO GET FULL 
AIRING AT CO-OP MEETING 
“The Challenge of Mar- 

keting” will be one of the topics 

at the Institute of Co- 
operation’s Summer Session at Penn 


Park, 


Dairy 
American 


State University, University 
Pennsylvania, August 26. 
Many dairy leaders are expected 
to attend the 30th Annual Confer- 
ence of the Institute, which is the 


educational and research arm of 
farmer cooperatives. J. K. Stern, 
president, said that five leading 


spokesmen in dairy marketing have 
agreed to participate. Chairman of 
the session will be Homer Mertz, 
assistant general manager, Dairy- 
men’s Cooperative Sales Associa- 


tion, Pittsburgh, Penna. Speakers 
and their topics will be: Harold 
Nelson, attorney, San Antonio, 


Texas, “Cooperatives Meeting the 
Challenge of Giant Dairy Corpora- 
“Kenneth 


business manager, Dairymen’s Lea- 


tions: Leach, assistant 
gue Cooperative Association, New 
York, “The Chain 
Store Buying to the Cooperative 
Frank D. Stone, 

Land O'Lakes 
Creameries, Minneapolis, Minne- 
sota, “Needs To Compete In 
Foreign Markets;” and Willard F. 
Mueller, 
tural 
Wisconsin, 


Challenge of 


Sales Manager; 


general manager, 


Department of Agricul- 
Economics, University  o! 
Madison, 


“Progress in Integrating Dairy Co- 


Wisconsin, 


operatives.” 

The Conference comes this year 
at a time when integration and 
mergers are by-words, Mr. Stern 
better 
better 


public relations are a must for 


said. “Better management, 


membership relations and 


farmer cooperatives if they expect 
to progress in the future. 

“Penn State’s favorable location 
and splendid facilities presage the 
largest attendance in the history 
of the A. I. C. 
of good dormitory rooms in new 


There are plenty 


student residence halls and partici- 
pants will be able to combine busi- 
ness with real pleasure on the cam- 
pus and nearby. 

“Registration for dormitories and 
motels should be made in advance 
with correspondence directed to: 
A.I.C. Meeting, Extension Confer- 
ence Center, the Pennsylvania State 
University, University Park, Penn- 
sylvania,” said Mr. Stern. 
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In the 17th century, the “perfected” 
flint-lock was hailed as the ultimate 
in mechanical ingenuity. Every industry has its 
outmoded milestones, but the artistry of the master craftsmen 
who conceive them lives on. Your Dairypak representative will be happy 
to demonstrate the many benefits which can be yours through the pride 


of workmanship and achievement characteristic of Dairypak cartons and services. 


CLEVELAND 26, OHIO 





PURE-PAK CARTONS ARE MANUFACTURED UNDER LICENSE FROM EX-CELL-O CORP., DETROIT, MICHIGAN your 








RIGHT 


Or 


WRONG 


in 
Labor 


When Can’t You Fire an Em- 
ployee for Stealing? 
What Happened: 

Four employees were suspected 
of stealing small tools. The com- 
pany reported it to the Deputy 
Sheriff and asked him to interro- 
gate the workers involved. While 





questioning them, the Sheriff prom- 
that if 
would return the tools, and con- 


ised the suspects they 
fess, the company would not im- 


pose any serious penalty. The 
workers brought the tools back— 
fired by the 
took 


their plea to arbitration, stating: 


and were promptly 
management. The workers 
1. We were promised leniency, 

and instead, we got the axe. 


2. The stuff we stole were small 
items, and we didn’t resell 
them to make money. 

3. The company has previously 


others 
who have taken off with tools 
for their personal use. 

4. Dont 


such a small violation. 


been “forgiving” to 


brand us “thief” for 


The company stood its ground 
on the basis that stealing is a dis- 
chargeable offense. 


Was The Company: 


RIGHT [| WRONG [| 


A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 


York, N. Y. 


Relations 





What Arbitrator Wilber C. 
Bothwell ruled: “It is clear that 
discharge may be justified as a 
penalty for stealing, even when, 
as is the case here, it is a first 
Theft is a 
offense, and mutual confidence and 


offense. very serious 
trust are important in the relation- 
ship between employer and em- 
ployee. Discharge has been sus- 
tained as a penalty for theft in 
many arbitration cases. The com- 
pany has stated its policy to be to 
discharge an employee in a clear 
case of theft, even in the case of 
a first offense. The arbitrator must 
reject the contention of the union 
that the taking of small items from 
the company, for personal use of 
the employee, constituted a de- 
fense. Except for the promise of 
immunity from prosecution, which 
apparently secured the confessions, 
the arbitrator can find no serious 
objections to the action of the com- 
pany, and would sustain the dis- 
charges. However, because of this 
promise, and the fact that none of 
the employees had any previous 
discipline on his record, the arbi- 
finds that the 
were not for proper cause. The 


trator discharges 
employees will be reinstated, but 
without back pay.” 


Can You Fire an Employee Who 
Refused to Work Scheduled 
Overtime? 


What Happened: 


During the busy season, it was 
the practice of the company to 
schedule Saturday as an overtime 
day, and employees were expected 
to come in on those days. The 
union contract provided that em- 
ployees would be required to work 
a reasonable amount of overtime. 


American Milk Review and Milk Plant Monthly 


reasons. Readers who want the source or citation 
of any case may write to American Milk Review 
and Milk Plant Monthly, 92 Warren St., New 


Suddenly, Mrs. 


being absent on Saturdays, claim- 


Anthony _ started 


ing that she couldn’t come in be- 
cause of family responsibilities. She 
was warned twice, and when she 
persisted in being absent, she was 
fired. The union, representing her 
at the arbitration, 
overtime is a voluntary act, and 


claimed that 


employees cannot be disciplined 
for refusing to put in extra hours. 


Was The Company: 
RIGHT [| WRONG |) 
What Arbitrator James C. Hill 
ruled: “The company has an un- 
limited right to schedule hours, in- 
cluding a longer or a shorter week 
than the usual 40 hours. Further, 
the right to schedule longer hours 
has quite generally been held to 
carry with it the right to require 
performance of overtime work. If 
management is empowered to 


schedule the working hours, _ it 


must follow that management may 





require performance of the work. 
While occasional refusals by em- 
ployees may be tolerated, and 
efforts may be made to accom- 
modate individual convenience and 
choice, the employee cannot con- 
sistently refuse to accept overtime 
work. Mrs. 


was for just cause.” 


Anthony’s discharge 
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why the ladies like 


Sealing tapes available in the following colors: 


S[memece [7 
NATIONAL 
DAIRY 
COUNCIL) 
SS +A 


... and how you can use it to your profit 


SPECIALI 


Cellophane hoods 
available in red, 
green, tango 

and clear. 


Red 
Blue 
Green 
Purple 
Orange 
Black 


Natural 


Cc 
IN DAIRY 


If you’re looking for ways to put some excite- 
ment into your sales program, to broaden your 
market, and to please even more the customers 
you now have... 

Consider the spectacular success of cellophane 
as a packaging material. 

Cellophane is stimulating to your lady cus- 
tomers. It’s bright, colorful. Smooth, clean, and 
fresh-looking. 

No wonder the ladies like it and buy so many 
products packaged with it. 

Cellophane makes a practical closure, too. 
Sanitary. Tamperproof. It protects contents 
against rain, dust, and freezing weather. Stretches 
with the milk should it freeze. 

You can get the cellophane hoods, caps and 
hooding machines through your jobber sales- 
man—all at really low cost. Or write us direct 
for further information. 


O.- £8 Gee 


PACKAGING 


ONEIDA, N.Y. 






















































Packaging 
Key Element 
in 
Cottage Cheese 

Sales 


A special Anderson filler and capper han- 
dies 500-600 packages an hour. 1958 esti- 
mate is 300,000 plastic pints of cottage 
cheese. Below, Henry Renkin and son, Harry, 
examine their new package. 


OTTAGE CHEESE continues to stay out front 
as the fastest growing product in the dairy industry's 
show case. Figures just released by the National 
Dairy 


1957 a tenth of a pound over 1956. 


Council show per capita consumption for 
This is the 
latest upward step in an uninterrupted climb that 
began in 1947. Indeed, save for a slight adjust- 
ment in the immediate postwar years, the product 
has been enjoying a continuous growth for twenty- 
five years. From 1.2 pounds per capita in 1932, 
cottage cheese consumption has increased more than 


four fold to its present eminence of 5.2 pounds. 


Accompanying the steady growth of cottage 
cheese has been an equally steady growth in the 
quality of the packages in which it is sold. Although 
accurate supporting statistics on a national basis 
are lacking, available evidence suggests that better 
packages have been both a cause and a result of 


the rise in cottage cheese consumption. 


The spectacular success of such firms as Woeb- 
kenberg Dairy in Cincinnati, Johanna Farms in 
Flemington, New Jersey, Otto Milk Company in 
Pittsburgh, and the granddaddy of them all, Knud- 
sens in Los Angeles, appears to be the result of 
a classic formula—a top quality product in a new 
strong merchandising 


yackage supported by a 
I PI 2 


campaign. 


100,000 Pound Increase 


The latest example of this formula in action 
comes to us from M. H. Renkin Dairy Company 
of Brooklyn, New York. The firm began using a 
1956. After a period 
of market testing, the package was used on a market- 
1957, over-all cottage 
100,000 pounds over the 


new all-plastic container in 


wide basis. By the end of 
cheese sales had risen 


previous year. 


The Renkin experience is especially noteworthy 
because the sales increase was achieved without any 
additional promotion. George Pettas, manager of a 
new supermarket in the Bohack chain, one of the 
retail outlets that handle 


says that the package has had a definite influence 


Renkin cottage cheese, 


on cottage cheese sales. In some packages, an 
attractive combination of colors provides the sales 
push. In others, the convenience factor may be 
the characteristic that is stressed. In this particular 
case the transparent nature of the material has 
been the significant element. Mr. Pettas says, “People 
can see what they are buying. We find this par- 


ticularly important with dairy items.” 


Renkin vice-president William Horstmann says, 


“The white coming through the plastic tells a story 


(Please Turn to Page 109) 
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- is just one advantage of 
- Quaker State Super Blend 
* Dairy Wax 
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iar) Cartons coated with Quaker State Super Blend 


has 


yple Dair y Wax keep that ‘‘spruced-up” appearance right through to QU AKER 
al the consumer. A thin, flexible film cuts down scuffing. And the smooth, STATE 
| easy-to-grip finish assures top sales appeal. Some other advantages: 7 
a ames QUALITY WAXES 
‘ory efficient economy, complete coverage, durable toughness. 
QUAKER STATE OIL REFINING CORP., WAX SPECIALTIES DEPT., OIL CITY, PA. 
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SANITILE 
your WALLS 
with PENNIES 


For only a few cents per 
square foot you can have 
the sanitary advantages 
of tiled walls. Sanitile 
meets requirements for smooth, wash- 
able, sanitary surfaces on cement 
block, brick, plaster and composition 
board. Thousands of North American 
food plants rely on gleaming ceramic- 
like Sanitile to resist the most difficult 
conditions of steam, grease, blood, 
food acids and mold. Easily applied 
by plant personnel with brush or 
spray. Learn how you can Sanitile 
your plant at less than 1/15th the 
cost of tile. Write for specifications 
based on forty-five years speciali- 
zation in the food industry. 









Serving the Food 
Industry since 1913 








Master 
Mecuanics 


THE MASTER MECHANICS COMPANY 
2097 Columbus Road « Cleveland 13, Ohio 


The Master Mechanics Chemicals Co., (Canada) Ltd. 
Write No. 62 on Reader Service Card — Page 119 
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Special Milk Program Will 
Run Another Three Years 


UST AS the old Special Milk 
Program was expiring, Presi- 
dent Eisenhower signed a bill 
giving it new life from July 1, 1958 
until June 30, 1961. The expendi- 
ture of 75 million dollars a year 
is authorized by the legislation 
which is designed to increase con- 
sumption of milk by children. 
The U. S. 


culture 


Department of Agri- 
will continue to operate 
the Special Milk Program under 
this extended authority. Preliminary 
figures show that, during the fiscal 
year ended June 30, more than 
75,000 schools and institutions took 
part in the program, serving nearly 
two billion half-pints of milk to 
children. This is in addition to milk 
served children under the National 
School Lunch Program. 


What it Means 

Uninterrupted operation of the 
program, accomplished by enact- 
ment of the extension bill, was es- 
pecially timely for summer camps, 
day camps and recreation centers, 
other child-care centers, and schools 
which operate during the summer. 
Extension take 
advantage of the program immedi- 
ately and throughout their summer 
season of operation. 


enabled them to 


The extension is also important 


to schools and institutions which 
operate the program on a _ year- 


round basis. 
How it Works 

The Special Milk Program en- 
courages increased consumption of 
fluid milk through a 
reimbursement or 
ments. 


system of 
incentive pay- 
These payments make it 
possible for participants to inaugu- 
rate a milk service or to expand 
their current service by offering 
milk at reduced prices or by estab- 
lishing new times of milk service. 
Those eligible to participate in the 
program are schools of high school 
grades and under, and nonprofit 
child-care institutions such as settle- 
ment houses, summer camps, child- 
care centers, 
tions. 


and similar institu- 
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Schools that also participate in 
the National School Lunch Pro- 
gram may receive up to a maxi- 
mum of four cents reimbursement 
per half pint of milk served, but 
they are not allowed reimburse- 
ment for the half pint of milk 
served regularly as part of the 
Type A (complete meal) school 
lunch. For other schools, the maxi- 
mum rate of reimbursement for 
milk sold to children is three cents 
per half pint. Actual rate of re- 
imbursement to participants (within 
these maximum rates) depends on 
the cost of milk to the school or 
institution, their proposed selling 
price to children, and the cost of 
handling milk within the school or 
institution. Schools and institutions 
are permitted to use up to one cent 
of this to defray 
handling costs; however, they must 
the 
bursement payments to reduce the 
price of milk to the children. 


reimbursement 


make maximum use of reim- 


Improved and Simplified 

The program has recently been 
improved and simplified for those 
schools and child-care institutions 
in which children are served milk 
— not as a separately-price item but 
along with other food and services 
provided them for a set charge or 
Most summer camps, 
boarding and institutional schools, 
and child-care institutions operate 
When 
institutions apply for 


similar fee. 


this way. these camps, 
schools, or 
participation in the program, they 
submit a plan showing the specific 
methods and practices by which 
they intend to increase milk con- 
sumption by children. If their plan 
is approved and placed into effect, 
these participants are reimbursed 
two cents per half pint to help pay 
for the cost of the extra milk served 
to children. 

Nationally, this Special Milk 
Program is administered by USDA's 
Agricultural Marketing Service. In 
all states the program is adminis- 
the 


tered in public schools by 


state's educational agency. 
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ce ... lf we had it all to do 


or 





aps, 


= 
vols, over agai rn @ @ @ we would still put prime emphasis on research 


rate and service . . . research into newer and better 

iPS, products giving superior sanitation economically .. . 
for research into advanced techniques and new concepts 
hey making the sanitation job easier, faster and more 
cific i effective . . . research into all facets of 

rich scientific sanitation. 

-on- ... and service you can count on from men 

slan with ‘‘know-how’”’ . . . “‘shirt-sleeve’’ service that 

‘ect. works with you on all sanitation problems.. . 

— fast service when and where you need it. 

pay On this our 35th Anniversary, we continue 

ved to put unrelenting emphasis on research and service 


. . and if you check with us after 100 years, 
you would still find our company progressing 


Milk on this same firm basis. 
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1820 ROSCOE STREET, CHICAGO 13, ILLINOIS 
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Morris, Minn. , Creamery says: 
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“This new coating, used in various 
colors, has produced excellent results 
on machinery, floors and walls. It has 
proved to be the most durable and 
is recommended for all dairy plant 
applications.” 


Try Mono-Seal in your Plant. A 
truly superior finish that resists ab- 
rasion, corrosives, moisture, weather 
and high temperature. Outlasts all 
other coatings from 3 to 5 times. See 
your nearest Manton-Gaulin dealer or 
send for Bulletin today. 





49 Garden Street, Everett 49, Mass. 


World's largest manufacturer of stainless steel reciprocating, 
rotary, pressure exchange pumps, dispersers, 
homogenizers and colloid mills 
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READING MATTER . 


Following is a list of books and 
pamphlets currently available 
which have specific application to 
dairy industry problems and _ pro- 
motion: 


Driver's Handbook and Digest 
of ICC Driver Regulations. This 
pocket-sized booklet, prepared by 
the Private Truck Council of 
America, Inc., is designed to en- 
able the driver to successfully meet 
Safety and 
Categories 


any driving situation. 


courtesy are stressed. 
covered include defensive driving, 
correct habits and precautions, 
highway hazards such as_ grade 
crossings, limited access highways, 
fire prevention, accidents and acci- 
dent reporting and a digest of 
Interstate Commerce Commission’s 
Safety Regulations. Write to: Pri- 
vate Truck Council of America, 
Inc., Sheraton Building, Washing- 
e. 3. 


ton 5, 


Paul B. 


action is 


Ammonia Leaks. By 
Christensen. If 
taken, 


ammonia leak can be held to a low 


prompt 


merchandise loss from an 
level. This bulletin describes pro- 
cedure to be followed when a leak 
is discovered, stressing safety pre- 
National Asso- 


ciation of Refrigerated Warehouses, 


cautions. Write to: 


Inc., Tower Building, Washington 
m em 43. 


Better Milk Through Improved 
Practices. By J. H. Gholson and 
J. C. Olson, Jr. Milk quality con- 
trol is explained in detail in this 
folder 


prepared for farmers. Careful han- 


University of Minnesota 
dling, quick cooling and good sani- 
tation practices are emphasized. 
Write for Folder 106 to: Institute 
of Agriculture, University of Min- 
nesota, St. Paul 1, Minnesota. 
Federal Benefits Available to 
Veterans and Their Dependents. A 
booklet prepared by the Veterans 
Administration, explaining the na- 
all major U. S. 


benefits, the eligibility 


ture of veterans’ 


require- 
ments for each benefit, and where 
to apply. An index arranged by 


wars and peacetime service pro- 


vides a ready reference to applic- 


able benefits. 15 cents a copy. 


American Milk Review and Milk Plant Monthly 


Write to: U. S. Government Print- 
ing Office, Washington 25, D. C. 


Cheese-Way Boulevard. A leaflet 
designed to help homemakers 
select and use varieties of cheese, 
the 
Illinois under its dairy promotion 
project. Write to: Robert L. Nem- 
cik, Assistant Extension Editor, 
Milk and Milk Products Informa- 


tion, University of Illinois, Urbana, 


Materials Handling Applications. 
By D. Oliphant Haynes. A 
the 
“Materials Handling Equipment,” 


prepared by University of 


com- 


panion volume to author's 
this book offers practical advice 


and information on improving a 
materials handling program and is 
non-technical in_ its 


simple and 


approach. Mr. Haynes. illustrates 


how programs can be adapted to 
all kinds of situations in factories, 
trucks and loading platforms. Vari- 
ous types of containers, as well as 
the peculiar qualities of different 
kinds of taken up 
individually. 381 pages with 1100 
illustrations. $12.50. Chilton Books, 
56th & Chestnut Streets, Phila- 
delphia 39, Pennsylvania. 


materials are 


Catalogs of Technical Reports. 
ee 
Four catalogs are currently avail- 
able, listing all research 
available from the Office of Tech- 
nical Services in the fields of ultra- 


Department of Commerce. 


reports 


sonics, synthetic lubricants, soaps 
and detergents, and polyethylene. 
Many of the reports listed in the 
catalogs are the result of research 
conducted for the Army, Navy, Ait 
Force and other U. S. agencies. 
Others are German documents cap- 
tured by the Allies during World 
War II. All reports listed are for 
sale to the public, some in printed 
form and others in microfilm or 
photocopy. The catalogs are: CTR- 
288 Ultrasonics, 1932-57; CTR-21 
Synthetic Lubricants, 1937-57; 
CTR-333 Soaps and Detergents, 
1930-57; and CTR-332 Polyethy- 
lene, 1929-57. They are available 
at 10 cents each from: OTS, U. S. 
Department of Commerce, Wash- 


25, D. C. 


ington 
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DAY IN-DAY OUT , ; 
orts. SERVICE FOR ye | YEARS Allen O. Hayes checks the Gaulin model CG which 


ree. has been giving efficient, dependable, low-cost serv 


veil. WITH vitae Seicdi-js2 ice daily at Polk Dairy since 1937. Further proof that 


Gaulin quality is a good investment 
yorts 








a MAINTENANCE COST... 

Itra- 

Oaps 

- and still years of life left. . . that’s Mr.“G” 


= Polk’s Dairy experience with a Gaulin Homogenizer says... 

















cies. 
y »rie 24 > ai } ‘ 2 ie “ ¢ ‘ec > > > 
cap- Experie nce at I olk Dairy of Indianapolis, Indiana, again proves the dependability Most neglected points of lu- 
‘orld and reliability of Gaulin Homogenizers. brication are motor bearings 
( | > ° . ° . 
’ For 21 years the model CC has been in continuous service .. . first in the sweet- Both ball bearings require 
Or ne . 2» nse Nes > i 2re fae > ace £ © > 
ened conde nsed department - +. me xt in milk where it was re placed by a larger proper lubrication every six 
ntec Gaulin . . . and finally in the ice cream department where it operates 6-8 hours months for trouble-free op 
1 or per day in winter and 10-12 hours per day in the summer. The Homogenizer ontion 
‘TR- still has years of service left. 
R-21 It’s Here — The New Gaulin DJ Series! Featuring the exclusive 
57. Dyna-Jet Homogenizing Valve, the DJ models incorporate the most modern 
ata advancement in design to provide the greatest 
tl measure in homogenizing efficiency. Available 
4 t . ° ° 
from 75 to 5000 gph, with stainless steel ex- 
la a teriors on larger sizes. Your Manton-Gaulin 
5. dealer has the complete story. Write, wire or 
ash- call him, today. 49 GARDEN STREET EVERETT 49, MASS. 
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Warriors of the Watutsi tribe 
are known throughout the world 
for their impressive height and 
dramatic ritual dances. Contrast 
this graceful 6’ 10” tribesman in 
full ceremonial dress with the 
photo (upper right) of the King 
of the Watutsi wearing a busi- 
ness suit. 





country’s poorer classes. 


The cult of the cow has made 
the animal the symbol of wealth 
and the medium of exchange. 
Possession of at least one cow 
is the cherished ambition of the 


N DENSELY populated Ruanda- 
Urundi, a small country which 

lies along the eastern frontier 
of the Belgian Congo, there are 
at least a million head of cattle. 
Although this number of cows 
should be more than adequate to 
feed the country’s four million 
people, in 1944, the year of the 
great famine, thousands of the 
natives starved to death while their 
cattle lived. The people would not 
drink the milk or eat the beef from 
their herds partly because of tradi- 


Pa priors! = ’ ’ 
‘a wy 


During the festival held to cele- 
brate the 25th year of his reign, 
Mwami Mutara Ill Rudahigwa, 


Milk from ‘Sacred 





” a 4 iw t. A 
%, Wate 





tion, partly because of religious 
custom. 

Mwami Mutara III Rudahigwa, 
King of the Watutsi, the country’s 
ruling class, believes that the ani- 
mals should be regarded as a source 
of food rather than as “sacred 
cows.” He has encouraged his 
people to adopt a more realistic 
and less mystical view. His pro- 
gram of education has met with 
a certain measure ot success, e@s- 


pecially among the children, who 


oe. * ther, on me AE wr 
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King of the Watutsi, portions out 
milk to children. Cameramen | 
from all over the world record | 
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Milk from the “Imbyujuruke,” the Ruanda cows, was presented as 
a token to the Mwami. In recent years, the application of veterinary 
— fe science has increased the number of uneconomical animals, kept 
only for traditional and religious reasons. 






tions out the event. At one time, only 
veramen | high court dignitaries were 
4 record | permitted to drink the milk. 


‘ed| Cows. 





xious are growing up in an atmosphere 
less burdened with taboos. 


gwa, Recently, on the occasion of the 
itry’s 25th anniversary of the reign of 
ani- Mutara III, an elaborate celebra- 
yurce tion took place at Nyanza, the 
icred capital of Ruanda. According to 
| his custom, the cows, called “Imby- 
listic ukuruke,” played a prominent part 
pro- in the ceremonies. Their milk was 
with given as a token to the Mwami, 
es- j who in turn gave it to the children 
who to drink. 


The Nyambo, the King’s own cows, played a leading part in the 
ceremonies. Their long, spreading horns are polished with sand and 
their coats rubbed lightly with butter. Strings of pearls hang from 
the forehead. Bright colored fiber tufts are woven into their tails 
and braided on the tips of their horns. Each animal has an attend- 
ant to keep the flies away. The animals’ attitude is majestic and 
stately, the expression on their faces more impassive than ordinary 
cows. 
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Probleme 


By R. F. HOLLAND and J. C. WHITE 


Quick Fat Test Developed 
— Storing Surplus Butter 


QUESTION—The Babcock Test 
is somewhat time-consuming as 
a method of checking the fat test 
of skim milk and efficiency of 
separation while the machines 
are running. Is there anything 
simpler and more rapid that 
might be used? 

N. Y. 

ANSWER-A new device called 
the Sepascope has recently been 
developed in England and is now 
available on the American market. 
It has been devised to fill the exact 
need describe in 
letter. 
at the University on a limited scale 


that you your 


We have used this device 
and it appears to be quite satis- 
factory for determining whether or 
not a separator is operating 
efficiently. 


The principle involved as de- 
scribed by the manufacturer is that 
all skim milk separated from mixed 
herd milk has a nearly uniform 
ability to transmit light. The quan- 
tity of light passing through a layer 
of skim depends on the thickness 
of the layer and the amount of fat 
present. As the fat content of the 
skim increases, less light will pass 
through a layer of a given thick- 
ness. If an image such as cross lines 


on a ground-glass screen is placed 
between the light source and the 
milk layer, the image is most dis- 
tinct when the fat content is low. 
As the fat 


image will become less distinct o1 


content increases, the 


may not be visible at all. 


Again as described by the manu- 
facturer, the Sepascope consists of 
a 25-watt, 110-volt light source, a 
metal tube, a ground-glass image 
screen engraved with a double set 
to hold 
the skim milk sample so constructed 


of cross lines and a cell 


with glass sides as to contain a 
very thin layer of milk on the left 


half. An eyepiece is provided for 
viewing. 
The milk cell is hinged, per- 


mitting it to be opened for inspec- 
tion and cleaning. It has an over- 
flow and a drain opening. A drain 


tray is suspended beneath the cell. 


To operate the Sepascope skim 


milk 


at any temperature between 


60° F. and 110° F. is placed in 
the cell, which should be filled 
until it overflows. When viewed 


through the eyepiece, the appear- 


ance of the field will be that of 
a circle divided vertically into a 
lighter-shaded left half and a 


darker-shaded right half, showing 


the two sets of horizontal lines. 
The clarity of the 


observed and the conclusions drawn 


cross lines is 


as to the approximate fat content 
of the milk 


efficiency of the operation. 


and therefore the 


half and a thicker layer on the right The following four drawings 
Moe, thin - thick i, 
image \ 
light source Nits layer \ 
\ ? bac \ 





Jd 















A 


metal tube 


eye-piece ) 





cell 


oO — 
\ drain tray 








The device described in the article has a 25-watt, 110-volt light 
source, a metal tube, a ground-glass image screen engraved 
with a double set of cross lines and a cell to hold the skim milk 
samples. Tests by Cornell experts have proved it to be simple 
and rapid in determining the efficiency of a separator. 
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easy does it... 


with the P-38 DACRO cap. Easy to remove 
by hand. Easy to re-seal. It’s neat, provides 
air-tight protection, is preferred by 
housewives. 

The very first 38 mm. aluminum cap, the 
P-38 DACRO still offers many advantages 
over its look-alikes. No other cap can 
match it for operating efficiency, economy 
and consumer acceptance. No other cap 
gives you the quality of the P-38 DACRO. 


for cans + closures + crowns + machinery 








: CROWN CORK & SEAL COMPANY, INC., 9300 Ashton Road, Philadelphia 36, Pa. 
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will give you an idea of the appear- 


ance of the field under various 


conditions. 























¢. d. 


distinct on 
right and left sides. Skim fat 
content less than 
0.01 Babcock 
Test. Separator running. sat- 
istactorily. 


a. Horizontal lines 
normally 


per cent by 


b. Horizontal lines hazy on right 
side but still distinct on left 
side. Fat running higher than 

about 0.015 per 

cent by the Babcock Test. 

Separator not running § satis- 

factorily. 


normal or 


visible 
on right side and becoming 


c. Horizontal lines not 
less distinct or hazy on the 
left side. Fat running ab- 
normally high, usually 0.02 
to 0.035 per cent by Babcock. 
Separator should be stopped. 

d. Horizontal lines not visible at 
all. Separator skimming very 
poorly because of poor start, 
sludge build-up, or for other 
reasons. 


The Sepascope is available in 


Whitman 
Inc., Equipment 
Division, Norwich, New York. 

QUESTION—In our small op- 
eration we are making a surplus 
of butter during the spring 
months. How long can we keep 
this butter in a deep freeze with- 
out damage to texture, flavor 
and color? What is the maxi- 
mum storage period? How soon 
after defrosting should it be 
used up? 


the United 
Laboratories, 


States from 


L. $. 


ANSWER- It is common practice 
to store butter at temperatures of 
-10° F. 


you should be certain your deep 


or lower. First we believe 


freeze is operating in this tempera- 
ture range. 

Even at these temperatures, 
changes take place in the butter. 
The fat will gradually oxidize with 
the production of tallowy flavor, 





Dr. Robert F. Holland and 
Dr. James C. White are mem- 
bers of the Dairy Department 


at Cornell University. They 
will welcome your questions 
on plant problems. Please 


address them to either Dr. 
Holland or Dr. White at 
Stocking Hall, Cornell Uni- 
versity, Ithaca, N. Y. 











and if it is salted butter, it may 
go fishy. This latter condition is 
accelerated if the butter is made 
from ripened cream. Butter stored 
at temperatures above 0° F. may 
show rancid flavors due to hydro- 
lysis of the fat which releases free 
fatty acids. For this reason, it is 


impossible to store butter made 
from raw cream. 


The cream for storage butter 
should be pasteurized at 165° F. 


for 30 minutes. 


Butter is often held from six to 
nine months. It may be necessary 
to remove some butter much _ be- 
fore this time because the chemical 
nature of the fat may be unstable 
and it is always wise to sample 
the product periodically to detect 
the first signs of deterioration. 
Butter should be used immediately 
when signs of change are detected. 


It is very doubtful that you will 
hold 
small quantities for longer than 
The 
butter will not change appreciably 
the 
changed during the storage period 


be able to butter made in 


six months. texture of the 


in storage, flavor will be 
but the color should not change 
notably in ordinary storage. If but- 
ter is held an extremely long time, 
it will be bleached, this 
bad 


but by 


time its flavor will be very 
because the bleaching is a late 


phase of the oxidation process. 


Only butter churned from high 
quality, pasteurized, sweet cream 
will stand up for appreciable 
periods in storage. 


After butter is removed from the 
deep freeze to be held at ordinary 
refrigerator temperatures, the but- 
ter will undergo more rapid deteri- 
be held 


a week or two with ease providing 


oration. Most butter can 
it was still stable at the time of 
“defrosting.” Every effort must be 
made, however, to keep this pro- 
duct refrigerated until consumed. 































No. 1598 all pur- 
pose thermometer 


For Pipe Lines, Vats and Tanks 


Easy to read, accurate and corrosion resistant 
Exclusive 
“dial reset device’ permits quick recalibra- 
Sturdy all- 
metal construction and plexiglass crystal re- 
Backed by 
famous E-Mac guarantee. Write for complete 
and accessories. 


stainless steel dial thermometers. 
tion if original setting is lost. 
to minimum. 


duces breakage 


catalog of thermometers 


DAIRY BRUSH CO., INC, 
READING # PENNSYLVANIA 






No. 1598-F 
Float for cheese vats 
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| NEW LITERATURE 





SANITIZER. A leaflet calling 
attention to the plant uses of Penn- 
san has been published by the B-K 
Department of Pennsalt Chemicals 
Corporation. The sales-promotion 
piece, designed for distributors and 
dealers, emphasizes the 5-in-1 fea 
tures of the liquid sanitizer intro 
duced to the dairy industry last 
year. The product sanitizes, controls 
milkstone, conditions stainless steel, 
cleans, and guards against corrosion 
of plant equipment 


Write No. 71b on Reader Service Card — 
Page 119 


ae 
FLOOR PATCH. A two-page 


bulletin now available from Walter 
Maguire Company, Inc., tells how 
to apply a durable, heavy-duty, non 
slip, non-absorbent patch to dam 
aged concrete flooring with the 
company’s new product, Emeri- 
Quikpatch. Directions cover use of 
both elements of the kit supplied, 
the special gradation of Cortland 
Emery Aggregate and the _ plasti- 
cizer. Included are instructions for 
preparation of the base surface, mix 
ing and placing of the patch ma 
terial, curing and edging. Care of 
tools is prescribed 

Write No. 71lc on Reader Service Card — 
Page 119 


e 
WASHER. The Jiffix high tur 


bulence washer is described in a 
four-page brochure published by the 
Jifix Division of Creative Metals 
Corporation. Included is a listing 
of some of the many dairy and food 
machinery items that can be washed 
in the Jiffix, some without being 
disassembled. The brochure explains 
the principle behind the washer’s 
operation, and tells how it can be 
utilized. 


Write No. 71d on Reader Service Card — 
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. 
BOILERS. Feature by feature 


explanation of the advantages of 
Superior Compact Boilers, together 
with complete data, dimensions and 
recommended boiler room layout 
are given in a twelve-page three 
color brochure by Superior Com 
bustion Industries, Inc. Copy ex 
plains how, by careful engineering, 
Compact units have been achieved 
without sacrificing any of the more 
desirable features of construction 


Write No. 7le on Reader Service Card — 
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* 
BRUSHES. A 16-page booklet 


entitled “Behind a Good Brush,” is 
available from Flour City Brush 
Company. Various kinds of bristles, 
hair and fibres used in the manu 
facture of floor and sanitary clean 
ing brushes are described and illus- 
trated. Yarns used in floor mops, 
both wet and dust type, are also 
described 

Write No. 71f on Reader Service Card — 
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MID-STATES 


STITCHING WIRE 






———— a * 


ON 5-POUND CATCHWEIGHT 
THROW-AWAY METAL SPOOLS 
A proven high quality, smooth 
and fast-feeding stitching wire. 
Tested and approved by the 
PURE-PAK division of the EX- 
CELLO CORP. Furnished on 








25 Ib. coils and coil 
holders are now avail- 
able for all gauges of 
round and flat stitch- 
ing wire. 











ALSO AVAILABLE ON 

‘WIRE SWIFT COIL HOLDERS 
The same proven high quality, 
smooth and fast-feeding stitching 
wire as furnished on the 5-pound 
“throw-away” metal spool. This 
new WIRE SWIFT coil holder 





FOR FAST, SMOOTH 
forefrd Container stitching 





5-pound catchweight “throw- 
away” metal spools in 20, 21, 
22 and 23 gauges of round wire, 
and 19x 21% flat wire. Galva- 
nized, tinned and liquor finishes. 
Packed 10 spools per shipping 


carton. 


uses an 8” diameter coil of ap- 


proximately 12 to 15 pounds. 
Longer runs... fewer stops... 
saves time... reduces costs. Fur- 
nished in 20, 21, 22 and 23 gauges 
of round wire. Galvanized, tinned 
and liquor finishes. 


MID-STATES STEEL & WIRE COMPANY 


CRAWFORDSVILLE 


Write No. 71A on Reader Service Card — Page 119 


INDIANA 


JACKSONVILLE, FLORIDA 














Dairy Industries Exposition 
Admission Rules Reviewed 


12-PAGE Booklet designed 
A to assist prospective visitors 

to the 21st Dairy Industries 
Exposition in determining their 
eligibility for admission now is 
available free of charge from the 
Exposition’s sponsor, Dairy Indus- 
tries Supply Association, 1145 19th 


Street, N. W., Washington 6, D. C. 
More 25,000 


women of the dairy industries are 


than men and 
expected to attend the biennial Big 
Show of dairy equipment and sup- 
plies December 8-13 on Navy Pier, 
Chicago. 

The booklet, “Who Is 


to Admission to the Dairy 


Entitled 

Indus- 
tries Exposition,” stresses that, al- 
though the general public is not 
admitted to the Expositions, every- 
one associated with every branch 
or phase of the dairy industries is 
entitled to 99% of 


the cases free admission. 


admission — in 


Dairy processors from the U. S., 
Canada, and foreign countries; the 
$00-odd Exposition exhibitors; 
regulatory officials such as federal, 
state, or city milk and food sani- 
tarians; dairy educators (and stu- 
dents); or news representatives of 
the press are among the categories 
eligible for free admission. Within 
these categories free admission 
also is extended to wives or family 
the 


dairy processors and exhibitors) to 


members, and (in cases of 


regular employees, as well. 


Because, as the booklet points 
out, “it is generally agreed that it 
totally 


non-member (of DISA), non-exhibi- 


would be unfair to allow 
tor suppliers and equippers to 
enjoy the full benefits of the Show 
without toward 


its cost,” certain other categories 


any contribution 


of dairy industry enterprise come 


under regulations requiring pay- 


ment of a Show registration fee 


ranging from $25 to $100. 


The representative of a company 
which is, for example, a non-ex- 
hibiting DISA member (other than 
certain jobber members), may ex- 
pect to pay a $25 admission fee. 
Other non-exhibitors who produce 
goods or services for use by dairy 
processors will be assessed, if from 
the U. S., $100; from Canada and 
a member of Canadian Dairy In- 
dustry Suppliers’ Association, $25; 
and not a member 


from Canada 


of Canadian Dairy Industry Sup- 
pliers’ Association, $100; from a 
foreign country and not a member 


of Dairy Society International, 


$100; from a foreign country and 
a member of DSI, $25. 
In addition to these and other 


categories listed in the booklet for 
which DISA’s Credentials Commit- 
tee has set specific registration fees, 
certain “special situations” are pro- 
vided for. 


The booklet 
doubt about his admission category 
to write to DISA for clarification. 


urges anyone in 
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AM OF 4 
ENGINEERING 


& RESEARCH 
THe 


“New 


Four-Square”’ 

No. 607-28 

Stacks with 9 half 
gallon and 16 quart 
paper cases & 607-29 





MILK 


“Four-Square” 


No. 607-5 ~ 


PLUS 


SERVICE 


“New Ob-Six”’ 
No. 607-29 


FOR 


MILK 


BUILD 
NEW PROFITS 
FOR YOU! 


SCHOOL 


PROGRAMS 


LA CROSSE "SUPREME" 


COOLERS 













Add to your profits by featuring the La Crosse | 
“Supreme” Milk Cooler .. . a dry storage, elec- 

tric complete cooler with grey hammerloid | 
enamel or stainless steel finish. Available 4’ and 
6’ lengths . . . capacity ’2 pt. sq. 315 and 504. 


Write today ... for complete information 


LA CROSSE 
COOLER COMPANY 


3001 LOSEY BLVD. LA CROSSE, WIS. 


EXPCRT OFFICE: 80 BROAD ST., NEW YORK CITY, CABLE: EXIMPORT 


“Econ-O-Case” 
No. SBP519-82 
with or without 
steel corner posts 





Main Office: Battle Creek, Mich. 
Branch Plant: Wilkes Barre, Pa. 
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8 questions — 1 answer 


...about wax coated cartons and wraps 


















Penetration wastes wax! 
How can | increase holdout 
and machine speed ? 


How can | get greater hardness 
in my wraps and cartons? 





I'd like to improve my 
scuff-resistance. How 
can | do it? 


Flaking is a headache. How 
can I reduce it ? 

















Higher gloss would 
be desirable. What's 
the answer ? 


How can | get higher blocking i, 1 


and melting points ? 











Write today for complete infor- 
mation. Please specify intended 
use. It helps us to help you. 









Better grease resistance is 
always desirable. How do 
| get it? 


How can | make Polyethylene 
blending easier? 


llied 


SEMET-SOLVAY PETROCHEMICAL DIVISION 
Dept. 526-D 
40 Rector Street, New York 6, New York 


ttailieel 





National Distribution. Warehousing in Principal Cities. 
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By HENRY JENNINGS 


Payload on Axle Affects 
Performance of Vehicle 


AST MONTH on these pages 
[ we listed a schedule of con- 
and the 
weight of each. The purpose was 
to show how much weight a retail 
route truck might be carrying. The 
weight of the cargo might easily be 
the most important factor in truck 
selection. A 


tainers and units 


number of inquiries 
had shown this department that in 
many cases the man who selected 
trucks did not have the foggiest 
notion as to how much weight a 
truck was called 


retail upon to 


carry. 

The same basic lack of knowl- 
edge is present concerning the 
wholesale trucks. Just to give you 
a start we are listing a few of the 
generally used wholesale contain- 
ers and giving the weight of each 
unit on a separate page. This is a 
brief list. It has to be because if 
we tried to include all units the 
list would go on forever. There are 


any number of specialty packages 
and a large number of containers 
that are used regionally. Those not 
included in last month’s tabulation 
or in the list below, you will have 
to weigh for yourself. 


BULK 


Answers on page 106 


How much does a 10 qt. can of 
milk weigh? 

How much does a 20 qt. can of 
milk weigh? 


How much does a 40 qt. 
milk weigh? 


can of 


How much does a 10 qt. can of 
light cream weigh? 


How much does a 40 qt. can of 
light cream weigh? 


Using this schedule of containers 
and weights together with those 
given last month plus a few of 
your own which you may use, you 


can with a little simple arithmetic 
determine the weight of the pay- 
load. You simply multiply the 
weight of each container times the 
number of containers of that type 
The total weight of the 
payload must of course be added 


to the weight of the truck. 
Weigh the Truck 


And how do you get the weight 
of the truck? That is simple. Weigh 


carried. 


it. Many operators depend upon 
published weights and often these 
are so far off that they have no 
Probably the 
are inaccurate is that the published 
weights have to do with a standard 
model and the truck at hand has 


value. reason they 


many variations from the standard. 


It costs only $.50 to $1 to weigh 
a truck, so you might as well know 
for sure what you are talking about. 
The truck should be weighed as a 
complete vehicle and then the front 
and rear axles should be weighed 
separately. The will tell 
that individual axle weights 
when taken this way will not be 
accurate but together they will total 
within 100 Ibs. of the 


purists 
you 


vehicle 
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© Performance - Proved o 


Doering PATTY- PRINT MACHINES 
Phecision-made Exenomical Versatile 
@ 100% AUTOMATIC 


Tae wMeyerr. 









@ PATTIES CUT THROUGH 
— “ = @ LABOR SAVING @ ACCURATE WEIGHTS 
ra te ee ; @ SANITARY e@ DURABLE e DEPENDABLE 


Doering also manufactures 5 sizes of time-tested BUTTER PRINT machines, 
capacities 200 to 5,000 Ibs. per hour. 


WRITE TODAY FOR BROCHURE. 





Cc. DOERING & SON, 


iB akow 
ILLINOIS 


Doering ‘400’ PATTY-PRINT in use at Miami Dairy 
Dayton, Ohio. PRODUCTION RATE 400 LBS. OF PATTIES PER HOUR 








Prod. Co., 1375 WwW 


Loke Street CHICAGO 7, 
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weight and that is accurate enough 
for our purposes. 

Now since we know the weight 
of the truck and the weight of the 
payload we can add these together 
and get the gross vehicle weight 
(gvw). This we must know in order 
to evaluate performance, license 
fees and in some cases tire sizes. 
There is not much you can know 
about a truck until you know the 
gross vehicle weight. 


But now suppose you want to 
know the weight on the rear axle. 
There are several reasons for want- 
ing to know this. It can be that 
you want to know if the rear axle 
is rated at sufficient capacity. It 
may be that you want to figure to 
see what rear tire size would be 
adequate. 

Since the truck has been weighed 
as a complete unit and the front and 
rear axles separately, the weight 
of the empty truck on the rear axle 
is known. But to find the weight 
of the loaded truck on the rear 
axle, it is necessary to determine 
what part of the load is on the rear 
axle. To do this requires one as- 
sumption and a little high school 
geometry. 

The assumption is this—that the 
payload is distributed evenly over 
the load space—that is, the inside 
of the body. This may not be en- 
tirely accurate but it will be awfully 
close in almost all cases. What this 
means is that one linear foot of 
the body interior or loading space 
carries as much weight as the next 
foot. This is commonly called water 
level loading. 


Load Center 


Now we know how much the 
load amounts to but as yet we do 
not know just exactly where it is. 
The location of the load makes a 
profound difference as to how 
much of it is on the front axle and 
how much of it is on the rear axle. 
If we can locate the load center 
and assume water level loading, we 
can determine what part of the 
load is where. 

If the load were located evenly 
over the rear axle so that it was the 
same distance from the front of 
the loading space to the rear axle 
as it was to the rear of the loading 
space, the load would be balanced 
over the rear axle and all the 
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for positive dependability... 
efficiency... serviceability 
... light weight and low cost 


Moderate or zero temperature ranges, 
single or multiple drop operations, long 
or short hauls, — whatever your require- 
ments you're certain to find the answer 
to your refrigeration problems in the 
great new line of Hunter Cargo Coolers. 


These performance-proved mechanical 
refrigerators for trucks are the result of 
Hunter’s nearly twenty years of special- 
ized experience in the design and 
manufacture of mobile temperature 
control systems. 


Hunter Cargo Coolers are made in a 
variety of types, sizes and capacities. Indi- 
vidual models are engineered to employ 
most efficient power systems for the par- 
ticular refrigeration job to be done — 
hydraulic drives, electric drives, engine- 
mounted compressor drives, etc. 


Write for descriptive literature 
and specifications on models to 


meet your specific requirements 


HUNTE 








HUNTER CARGO COOLERS 


TRUCK REFRIGERATION SYSTEMS 


os 


Ft 


light weight — permit 
bigger payloads 


compact — occupy less 
Cargo space 


more refrigerating 
Capacity per pound 
of weight 


high volume, low 
velocity air flow 


easier to install — 
designed for maximum 
serviceability 


lowest initial costs 


lower operating and 
maintenance costs 


rugged construction 
longer work life 





MANUFACTURING COMPANY 
30525 AURORA RD. * SOLON, OHIO 


TRANSPORT HEATING AND REFRIGERATION 
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CALIF. INDEPENDENTS MEET, 
ELECT OFFICERS 
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“PAYLOAD? |2 PAYLOAD 
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4d PORTION OF Members of the Associated Inde- 
4} PAYLOAD 


poet ol pendent Dairies of America, meet- 
ing in San Francisco, have elected 











the following directors of the 
Association: 





Mitchell Davies, Christopher 


CLLS is center of load space; CLFA is center of front axle; WB is Dairy Farms, San Francisco; Clar- 
wheel base. The distance between the center of the load space ence Michel, Edgemar Farms, Ven- 


and the center of the front axle divided by the wheelbase (dis- 
tance between center of front axle and center of rear axle) times 
the weight of the payload equals the fraction of the payload 


on the rear axle. 


ice; Robert Grady, Lucas Valley 
Dairy, San Rafael; John Fitzpat- 
rick, McColl’s Dairy Products Co., 
Reding; Edwin Bechler, Mountain 


weight would be on it. But you tance somewhat shorter than the View Dairies, Inc., Long Beach: 
will not find this condition and you wheelbase of the truck. Larry Shehadey, Producers Dairy 


better hope you do not because it So the 
would be a very bad truck. The 
center of the loading space will be 
somewhere ahead of the rear axle. 


clfa (cen. line fr. axle) to clls (cen. line Id. sp.) 


fraction of the payload Delivery, Inc., Fresno; Al Ferrari, 


that is on the rear axle amounts Red Top Dairy Products, Inc., Val- 
to the distance from lejo; James Bahan, Royal Farms 


Dairy Co., Inc., South Gate; Les 





Measure Wheelbase 


wh. tubadibas Morris, Sanitary Dairy, Woodland. 


So now we measure the wheel- times payload. Al Ferrari, Robert Grady and 
base of the truck in inches. This The other part of the payload is, Frank Newton were re-elected re- 


is the dimension from the center of course, on the front axle. spectively president, vice-president 


line of the front axle to the center 
line of the rear axle. 


Next month we will use this for- ind secretary-treasuret 


mula on a specific truck that was It was also announced at the 


Next we measure the distance actually put in service by a dairy. meeting that Pellissier Dairy Farms 
from the center line of the front The truck proved very unsatisfac- of Pico and Grocers Milk Co. of 
axle to the center line of the load- tory and with this measuring stick Oakland were elected to member- 
ing space. This will give us a dis- we will point out why. ship. 





THERE’S MUCH MORE VALUE 
THAN MEETS THE EYE 


mM eat 
| 4 


J) Ky 


For economy and fast service, have your truck chassis 
and desired optional equipment ordered from the 
factory with direct delivery to us at Wilson, then have 
your own driver pick up the finished job at our plant. 
We handle many jobs that way for the benefit of 
our customers. 


in every custom-built body by 


MURPHY 


Pleasing appearance is an important 
quality of both wholesale and retail refrig- 
erated bodies by Murphy. But in addition 
to the modern design, and that gleaming, 
hard-finish paint job, are features that 
mean more for your money in efficient 
delivery service. 


For example, the compressor compartment 

is welded in and will not get loose, as with 

rivets or bolts . . . the hat top roof, made 
in one piece and screwed on, is easily removed when repairs 
are necessary ... Murphy steel doors are warp-proof, and can 
be opened from the inside. These are just a few of the many 
reasons why Murphy custom-built bodies give superior service. 
Let us tell you how we can design and construct a wholesale 
or retail body to meet your specific needs, on the chassis of 
your choice. 


For complete information with no obligation write, wire or phone 


MURPHY BODY WORKS, INC. 310 Herring Ave., Wilson, N.C. + Phone 7-1146 
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INSTANTIZER 


Your profits will grow as soon as you go into INSTANT. 
Instant milk powder is produced simply and economi- 
cally with the Blaw-Knox Instantizer. Critical spray 
drying operations are not necessary to produce an 
“instant” product. Now, with new advances in the 
Blaw-Knox Instantizer you can produce a durable 
powder free of product deterioration. True instant- 
ability with no off-flavor is gained by holding heat, 
Moisture and process time to the minimum. 

The Blaw-Knox Instantizer is effective on nonfat 
milk, chocolate blends, cocoa, and many other prod- 
ucts which might require low bulk density. 


Let Blaw-Knox experience 
work for you. Send for the 
latest Instantizer bulletin. 


> 
BLAW-KNOX COMPANY 
Dairy Equipment Division 

24 North Walnut Ave., Mora, Minnesota 
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DR. LUCAS ANSWERS 

MILK PLANT PROBLEMS 

(Continued from Page 42) 
has a laboratory-size Manton- 
Gaulin homogenizer which has 
proved to be very satisfactory for 
handling small batches of milk. It 
would be quite interesting, if you 
have the funds to purchase the two 
machines, to compare the effective- 
ness of each with the other. With 
equipment to produce sonic vibra- 
tion having been on the market 
several years, it is unusual that so 


little has been published so far on 
their use. 


PROBLEM —! would greatly 
appreciate receiving a copy of 
the abstract from the Journal of 
Dairy Science entitled “A Com- 
parison of the Babcock, Gerber, 
Minnesota, Pennsylvania, and 
Mojonnier Methods for Deter- 
mining the Percentage of Fat 
in Homogenized Milk.” 

M.T.S., New York 


ANSWER-tThe article to which 





Longer shelf life 
for your butter 


and cottage cheese 
when they’re washed 
with electronically 


sterilized water 





FNALON ENED 


AQUAFINE disinfected water has actually 
doubled the shelf life of cottage cheese and 
butter... keeps them totally free of chlorine 
taste and odor...maintains the high quality 


of your dairy products longer! 


Easy to Install— AQUAFINE Electronic 
Sterilizer cuts right into your present water 
supply, has no moving parts and virtually no 
maintenance. No chemicals. No corrosion 
AQUAFINE can easily be made portable 
Models available delivering 3000 to 7000 
gallons of bacteria free water per hour for less 
than 2¢. Costs as little as $595. Aquafine is 
sold on a full money back guarantee 


A product of Westinghouse Research 





ELECTRONIC 
WATER STERILIZER 


Wherever sterile water is necessary or desirable for your product, 
Aquafine will provide it. 


you refer was published in the 
Journal of Dairy Science in March 
1947. It may be found in Volume 
30, Number 3, pages 145-159. No 
abstract was made of the report, 
but conclusions were given, which 
may serve as well, or better, than 
an abstract. These follow: 


“Homogenization does not affect 
the Mojonnier fat test of milk. 


“The modified Babcock method 
(17.5 ml. of 1.835 sp. gr. sulfuric 
acid added in three portions, 8, 5, 
and 4.5 ml., respectively, and 
shaken for at least 2 minutes before 
centrifuging) may be used with 
much assurance of accuracy in 
testing homogenized milk. Twenty- 
four tests in duplicate averaged 
within —0.012 per cent of those 
of non-homogenized milk made by 
the same method and within 
+-0.043 per cent of the Mojonnier 
average. 

“Homogenization does not affect 
the Gerber test. The average 
Gerber tests, both of nonhomogen- 
ized and homogenized milk, were 
found to be 0.09 per cent higher 
than those secured by the Mojon- 
nier method. Aside from the neces- 
sity of introducing another test and 
the fact that the readings were 
approximately 0.1 per cent higher 
than the Mojonnier, the Gerber 
test was by all odds the most satis- 
factory test studied for making fat 
tests of homogenized milk. 

“While the Minnesota method 
yielded average tests of homogen- 
ized milk within -+-0.027 per cent 
of those of nonhomogenized milk, 
the tests varied from those of the 
Mojonnier on the average by 
—0.433 per cent. It would seem, 
therefore, that the test could not 
be recommended for testing ho- 
mogenized milk. 

“The Pennsylvania method, 
yielding tests on homogenized milk 
in these studies markedly lower 
than the Mojonnier method, can- 
not be recommended for testing 
homogenized milk.” 





SPECIAL SERVICE TO 
READERS 
The postpaid reply card 
on page 119 will bring you 
more details on all items 
advertised and described in 
this issue. 














Write or phone AQUAFINE CORPORATION, 1230 Sunset Blvd., Los Angeles 26, Calif., MA 5-1648 
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the ° dustry proper is now more or less 

rch Analyst Sees Dairy Stocks limited to the secular increase in 

me population, according to Value 

No . O L p {| Line. This conclusion may find 

ort, Attractive ver ong u arguments in some quarters which 

ich are financing nationwide programs 
ian ATEST REPORTS from top of the Federal Trade Commission to induce people to consume more 
| stock market analysts indicate of this type of activity. Beatrice, dairy products. 

” that the dairy industry con- Foremost, National Dairy and Bor- Future expansion in individual 
tinues to be an attraction to the den have all been charged with company revenues probably will 
cautious investor. The Value Line anti-trust violations in recent years. depend on broadening of product 

od Investment Survey, published by Initiated in 1956, the suits have not lines and marketing areas and ex- 

— Arnold Bernhard & Co., Inc., says _ yet been tried. tension of activities into fields not 

9» that dairy stocks represent good Management has a keener aware- directly connected with the proc 

ind holdings for conservative accounts ness that growth in the dairy in- essing and distribution of milk. 

—_ prizing assured current income 

vith and content with modest, though 

in very well assured, capital growth 

ity- prospects. 
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ose This conclusion is based on a 

by number of factors. One is that the 

we demand for dairy products is rela- 

nier tively unaffected by cyclical fluctu- 
ations in the economy. Another is 

- the “significantly higher level of 

- consumer expenditures on non- 

tet durable goods hypothesized for the 

cn 1961-1963 economy. A_ worth- 

“a while expansion in the earning 

on power and dividend-paying ability 

sia of these stocks is projected over 

nil the next three to five years. 

/ere The immediate prospects in the 

ther industry appear encouraging. Dairy 

‘ber } stocks, as a group, have advanced 

utis- substantially more than the market 

fat as a whole since the end of October 
1957. The analysts say the feed- 

hod price ratio is good, production is 

—. leveling off and prices for dairy 

wie products will be somewhat lower DA | RY C bk 0 C 0 i AT F 

sik. than in 1957 due to the drop in 

the price supports for the marketing « 

by vear beginning April, 1958. Lower means wholesome quality 

wag prices should influence an increase 

not in the demand for dairy products, Blends perfectly with your milk product for a rich, homogenized 

ho- thereby ne re varumne - chocolate that delights customers . . . assures more sales. 
sales. “In view of this likelihood, 

od. and because prices obtained for Whether it's Stillicious Syrup or Powder, you get the same 

nilk processed dairy foods may not be results...'‘smooth sailing’ through your plant. Simple reasons 

ie marked down as much as raw milk gi P 4 P 

ne costs, profit margins in this group for this... among them—finer research for quality control, finest 

ting are expected to show some im- ingredients in correct proportions, viscosity as you need it. 
; provement in 1958,” says the Value 
Line. Price-wise, Stillicious is in line. And there's lots more to tell. 
The three- to five-year prospects Just give us the opportunity. Write. 
for further progress in sales and 

dd carnings for most companies in the D CHOCOLATE PRODUCTS COMPANY 

u dairy group look good, although 

not spectacular. Expansion by ac- Specialists in CHOCOLATE for more than 35 years! 

n quisition will slow down consider- 413 West Scott St., Chicago 10, Ill. gs 
ably in comparison with recent 741 Kohler St., Los Angeles 21, Calif. 

— years because of the closer scrutiny EE 

Write No. 79 on Reader Service Card — Page 119 

Monthly | August, 1958 79 











MILK CASES 
b 


GIVE YOU MORE 
FOR YOUR MONEY! 


Erie cases are made of seasoned 
hardwood, smoothly finished and 
securely fitted into a rugged gal- 
vanized steel frame. Their scien- 
tifically designed features assure 
maximum bottle protection, easy 
loading and solid stacking. They 
are shock resistant, easy to clean, 
fast draining. In the toughest 
kind of service they’ll last for 
years and years! 





ERIE MODEL E 
HALF GALLON #3 
for 6 oblong glass bottles 


Bottle partitions designed for 
automatic machine casing give 
maximum ease of hand casing, 
decasing at the washer and on 
delivery. 

Allow vertical drop into end poc- 
kets without interference from 
top stacking irons. 





ERIE MODEL E-PC 

BOTTOM STACKING, 

9 HALF GALLON, 16 QUART 
for paper milk containers 
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BRING ALL YOUR 
BOOKS AND RECORDS! 


(Continued-from Page 50) 


likelihood of audit. Finally, of 
course, there is always the possi- 
bility that an audit is brought on 
by an anonymous letter or phone 
call from a spiteful neighbor, or a 
disgruntled former employee, ac- 
cusing the taxpayer of cheating on 
his taxes. 


Sometimes the audit will be con- 
fined to what is known as a desk 
audit, wherein the taxpayer is re- 
quested to come down to the Dis- 
trict Director’s office with his can- 
celled checks, frequently those re- 
lating only to one or two points 
which the agent wishes to scru- 
tinize— for example, the $1,000 in 
charitable contributions claimed by 
Jones above. 


For the dealer, particularly a 
proprietor or partner, such as Mr. 
Brown above, the other type of 
audit, known as a field audit, is 
more likely. This means that a 
revenue agent will come to Mr. 
Brown’s office and ask to see his 
books and records, and check them 
against the figures on his return. 


“What should I do when the 
agent comes?” asks Dairyman 
Brown. Generally the best policy 
is to cooperate freely with the 
agent, letting him see your books, 
bank statements, and _ cancelled 
checks. Ordinarily he has a legal 
right to see all your financial rec- 
ords. Your bookkeeper should be 
told to answer the easy questions, 
save the hard ones for you, and 
not to volunteer information. 


“Should I call in my attorney or 
accountants?” Again, this depends 
on the facts of each case. 


If you prepared your own tax 
return and you and your book- 
keeper pretty well understand your 
record-keeping system, it might not 
be necessary or even particularly 
desirable to call in outside assist- 
ance at this stage. It might only 
serve to arouse the agent’s sus- 
picions if an accountant were at 


his elbow. 


On the other hand, if your return 
is a particularly complicated one, 
or your records are in such form 
that they require a good deal of 
explanation, professional assistance 


might be in order. Most important: 
Before you permit any revenue 
agent to look at your books and 
records, ask to see his identification 
card. If this indicates that he is 
a “Special Agent” or from the “In- 
telligence Unit,” stop in your 
tracks! This means that you are 
being subject to a tax fraud in- 
vestigation, and you should im- 
mediately consult your attorney 
before the audit proceeds. 


“Will my return be accepted as 
filed?” asks Mr. Brown. Sometimes, 
but it’s a rare audit that results in 
no adjustments whatever. The ad- 
justments which agents most com- 
monly make in auditing individual 
business tax returns generally con- 
cern themselves with errors of fact 
or allocation. For example, the 
agent in Mr. Brown’s audit insisted 
that an adjustment must be made 
denying part of the deduction 
claimed for the expenses of an 
executive car, where the automo- 
bile was used in part for family 
shopping and 
purposes. 


other personal 


Another source of frequent ad- 
justments are repairs. The cost 
items, such as painting, repairing 
windows, and mending cracks in 
the plaster are, of course, deduct- 
ible expenses of repair. But if you 
also re-shingle the roof, the Rev- 
enue Agent is likely to insist that 
this cost is not a deductible ex- 
pense but can only be recovered 
through depreciation over a num- 
ber of years. 


Depreciation itself is another 
fruitful source of adjustments, with 
taxpayers frequently claiming what 
seems to the agent unreasonably 
short useful lives for property. 
Agents are generally unhappy with 
a useful life of less than ten years 
assigned such an item of dairy 
equipment as an ice cream cabinet 
and 15 years for a pasteurizer and 
also may insist that some considera- 
tion must be given to the salvage 
value at the end of the ten or 
15-year period. 


Entertainment deductions are 
also sometimes challenged. For in- 
stance, Mr. Smith, an executive, 
claimed $400 of his country club 
dues and house charges as de- 
ductible business entertaining of 
customers. But when he was un- 
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it: able to prove that he had acquired | oe 
1e | any substantial new business as a cf 
id result of his membership in the ’ . 
m club, a substantial part of this de- ; 
is duction was disallowed. Or route- ’ 
n- salesman Quinn claimed to have 
ir spent $35 in entertaining a group ; 
re of prospects, at dinner and the ball ’ 
n- game but found the revenue agent \ 
n- gave him a quizzical smile when S eC 
ey the only proof he could produce 
was a check made out to “cash.” . 
as “What about coming to a final 
25, settlement of my tax liability with K 1) OWS 
in the agent?” asks Mr. Brown. The 
d- chances of this are good. In fact, 
n- most audits result in final settle- 
ial ment of the case then and there WX h oF 
n- with the revenue agent, who pro- 
ct ceeds to recompute the tax with 
he the agreed-upon adjustments. The 
ed taxpayer simply signs a form and SI * \X is C ! 
de is billed for the additional tax 1¢€ af) S e 
on assessment shortly thereafter. By 
an and large, Revenue Agents them- 
10- selves prefer to terminate the case 
ily at this point. 
¥ dial ieeiiiitineaian YOUR DAIRY CAN PROFIT 
Contrary to popular opinion, GREATLY BY LENDING AN EAR! 
id- agents are not judged for promo- ; 
ost tion on the amount of additional Not price . . . not brand preference +. but 
7 ‘ CONVENIENCE is the reason given by 92% of 
ng money which they collect for the : “ 
i Covermment but on the speed end the milk route customers questioned by M.LF. 
ae : ih . as the big advantage offered by home delivery. 
- efficiency of their audits. For this Herein lies the answer to big new profits for 
ms reason, and also because they are you! Isn’t it reasonable to suppose these same 
ev- human too, they are not anxious to service-conscious homemakers would welcome 
hat | make a federal case out of every the added convenience of home delivery of ice 
eXx- audit. Consequently, they are will- cream? 
red | ing to give the taxpayer the bene- It’s a proven fact that they do. Dairies offer- 
m- fit of some pretty substantial ing this service find that 30% of their milk cus- 
doubts on some borderline items tomers buy ice cream regularly or frequently 
if their general impression is that from their milkman. A recent survey shows 
ner ia. he Meteth mall oak fom edie that average annual ice cream sales per retail 
rith ; ; truck is a healthy 2094 gallons! How does that 
hat However, rapes they are required figure compare to your average wholesale 
bly to write up reports for their supe- stop? Could you be overlooking a big profit 
ra riors, they may be reluctant to potential? Better get the complete story from 
‘ith settle substantial items simply on Kari-Kold. It can mean gratifying new sales 
cals the basis of the taxpayer’s unsup- volume for you. . -. 
ea ported say-so. Therefore, on any ®© WRITE FOR FREE BOOKLET... 
ie tax audit, the businessman who has for facts on profits from ice cream delivery 
all taken the trouble to maintain care- to the homes ... facts that will help you 
bie ful and accurate records of his make this policy decision. 
we income and expense items will be 
= amply repaid for his efforts. a aiid 
Finally, what happens if you and Equip your milk routes for new profits with... 
the revenue agent can’t agree on ‘7 
are your tax liability? A taxpayer is ray 
 in- by no means required to accept the 
‘ive, agent’s determinations as the last 
= — Mesa a eee The Original Mobile Mechanical Refrigeration Cabinet 
ps before your tax liability be- 
of comes final and these will be dis- 
un- cussed in a subsequent article. Kari-Kold Company + 219 Scribner Avenue, N.W.+ Grand Rapids, Mich. 
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Little Less Than Half the 
Milk Supply Used as Fluid 


EARLY HALF of the nation’s 
N total milk supply was con- 

sumed as fluid milk and 
cream in 1957, according to the 
National Dairy Conucil’s publica- 
tion, “How Americans Used Their 
Dairy Foods in 1957.” More than 
60 billion pounds of milk, com- 
prising 47.7 per cent of the total 
126.4 billion pounds were used in 
this fashion. Of the fluid total, 7.2 
per cent was used on the farm and 
40.5 per cent was used in cities and 
towns. 


The remaining 52.3 per cent was 
broken down as follows: 


Ice cream 6.7 per cent 
Evaporated & condensed 4.9 per cent 
Fed to calves 2.3 per cent 
Miscellaneous .... 1.7 per cent 
Dry Whole Milk .6 per cent 
Cheese 11.0 per cent 
Farm Butter 2.2 per cent 
Creamery Butter 22.9 per cent 


Last years milk production 


marked a new high over the 12.5 
billion of 1956, but per capita con- 
sumption of fluid milk was down, 
305 pounds in 1957 against 307 
pounds in 1956. Only a few of the 
dairy products showed a gain in 
per capita consumption in 1957 
and these gains were small. It 
should be noted in connection with 
this that there was an increase in 
population of some three million 
in 1957 over 1956 and the increase 
in milk production did not keep 
pace. That explains the seeming 
parodox between the increased pro- 
duction and the lower per capita 
intake. 

Per capita consumption of dairy 
products in all categories showed 
no gain except for cottage cheese, 
buttermilk and non-fat dry milk 
during 1957 (see table). Only non- 
fat dry milk, cottage cheese and 
buttermilk showed slight gains. 


The per person fluid milk con- 
sumption index in 1957 stood 16% 
higher than the 1935-39 average, 
a clear climb upwards in marketing 
during a period when per person 
consumption figures for milk equiv- 
alent (in the form of all dairy foods) 
have declined. 

Of all the dairy foods, two (cot- 
tage cheese and non-fat dry milk, 
at 5.2 lbs. and 5.7 lbs. per capita, 
respectively) were consumed in re- 
cord-breaking quantities during 
1957. 

Consumer Price 

As for the consumer price for 
fluid milk, the NDC_ publication 
points out: 

“The sharp decline in the ‘real’ 
price of milk—as contrasted to the 
increase in the money price of milk 
—is demonstrated in the following 
facts: In 1890, milk retailed at an 
average 7 cents per quart. Despite 
this low price, the average factory 
employee had to work about 25 
minutes to earn wages equal to the 
price of a quart of milk. By 1929, 
it took 15 minutes of factory work 
to earn a quart of milk; in 1947 
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DAIRY 
PRODUCTS 


NEED THE MOST 
PRECISE STORAGE 
CONDITIONS... 
JUST THE 
KIND THAT 
“CENTRAL” 
CONSTANTLY 
PROVIDES. 


CENTRAL COLD 
STORAGE CO. 


Phone: SUperior 7-7548 
1. tain MARKET 350 N. Dearborn Chicago 10, Ill. 













Adds Zest and 
Appetite Appeal 


Standardize your cottage cheese 
to the peak of flavor perfection, 
with "Hansen's'’ Starter Distillate. 
Enhances rich creamy flavor and 
maintains flavor uniformity the 
year around. Imparts a rich start- 
er-like flavor. Overcomes flatness. 
Economical ...a little does a lot. 


CHR. HANSEN'S LABORATORY, INC. 
MILWAUKEE 14, WISCONSIN 


SENS” STARTER 
DISTILLATE 
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. MORE MIDWEST MILK USED 








y% CONSUMPTION PER PERSON IN ICE CREAM SOLD IN N. Y. 
e ————. Pounds or Quarts ‘ , 

: Food 1957 1956 Some ice cream manufacturers 
S All dairy foods (milk equivalent) 695 Ibs. 707 oq who sell their product in the New 
mn Fluid milk 305 Ibs. (142 qts.) 307 Ibs. (143 qts.) a BP appa ie ll 
‘a oe ine 46 Ibs. 47 Ibs. York market are prese ntly obtain 
| Butter 8.5 Ibs. 8.7 Ibs. ing their total milk and cream sup- 
s) Cheese 7.8 Ibs. 8.0 Ibs.’ ply from Wisconsin, Ohio and West 

| Evaporated & Condensed milk 15.1 Ibs. 15.9 Ibs. Vir oa Che: esate ood 

Non-fat Dry milk 5.7 Ibs. 5.5 Ibs. irginia. Cheap midwestern anc 

n- Ice Cream & related products 19.8 qts. 20.2 qts. southern milk is winning out over 

k, Cottage cheese 5.2 Ibs. 5.1 tbs. Class III (manufacturing) milk 
my Fluid non-fat milk 5.4 qts. 5.4 qts. | s eye me ¢ 

4 Sutternsitk 16.4 qts. 16.3 qts. produced by New York farmers, as- 

ait Chocolate milk 4.1 qts. 4.5 qts. serted Lee Hamrick, public rela- 

ng ———_ ie dened aaa 

‘Whole milk equivalent. tions manager of the Dairymen s 

* Does not include cottage cheese. League Cooperative Association. 

His remarks, at a picnic meeting 

Or 10 minutes; and in 1957—only 7 pounds—more than offset the effect July 26, were prompted by the 

on minutes.” of fewer cows. It is this factor, drive by some New York farm 

; The customer paid a little more - , National — rye organizations to raise the price of 
: in 1957. The retail price of home- that i been the — yehind the milk for manufacture. The result 
* delivered milk rose about a half- pie ily pany milk production of this, in his opinion, would be to 
' cent between 1956 and 1957. But- during the past hive years. verdad New York farmers out 
ng ter prices went up nearly two cents Farmers averaged $4.20 a hun- of their market. Moreover, he said 
a pound and the retail price of dredweight for all milk during that prices that ave too high can 
- cheese averaged about a half-cent a 1957 as compared with $4.14 in force dealers to limit their supply, 
oo pound higher than in the previous 1956. The price of butterfat re- — if there were no less expensive 
“9 year. Ice cream prices in 1957 were ‘™ained_ relatively unchanged at milk available. 

- up about a cent a quart. 59.2 cents per pound, down .2 of a The argument that a higher Class 

29, : ’ cent from the 1956 price. Farmers III price will result in consumers 

ork Phe record milk production was received a total of more than $4.6 drinking more fluid milk is like say- 

‘ attained despite the lowest total billion last year for their milk and ing that when reservoirs are full, 
number of cows in the country cream, nearly four per cent above people will drink more water, Mr. 
since 1917. Output per cow—6,162 cash receipts during 1956. Hamrick declared. 





” affords SPEEDY - LOW TEMPERATURE 





LOW COST Product and Air COOLING 


STORED ICE, (built up on the coils with 
your own compressor during the "off - 
load" period) Plus Direct Expansion 





a n d } 4 . s 
onal insures ample 32°-34° circulating 
p water for all your cooling needs. 

ye cheese 
pee The “King Zeero" is a combination ice accumulator 
ae and continuous water cooler. With our HI-LOAD or 
rmity the EXTRA HI-LOAD Coils on vertical models, addi- 
rich star tional flash cooling capacity and faster ice making 
Soy - rates are obtained. 
rORY, INC. "King Zeero's” Patented Built-In Agitation obviates 
SCONSIN the necessity of a mechanical agitator. No moving 
: parts to require servicing and expense. 
a THE KING ZEERO 
ao May also be used with an 
ot AIR CONDITIONING UNIT 
A\) 





THE KING ZEERO COMPANY 


4300-14 W MONTROSE AVE.. CHICAGO 41. ILI 





Two Medel 610 “King Zeeros” connected in series and installed outside of Manufacturers of Ice Builders - 
Plain View Farms, Louisville, Ky. (Note frost on suction line to compressor.) Ice Builder Cabinets - Ice Banks 
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Varied Program Draws 350 to 
Ohio Dairy Conference 


LIVELY AND informative 
A program designed for the 

benefit of manufactured 
milk plant operators, fieldmen, mar- 
ket milk distributors and ice cream 
manufacturers won approval from 
the approximately 350 dairymen 
who attended the 25th Annual 
Dairy Technology Conference held 
at Ohio State University. Thirty-five 
visiting dairy leaders from the fields 
of education, government and in- 
dustry discussed topics of wide in- 
terest to the dairy plant visitors, 
who came from Ohio and neighbor- 
ing states to attend this “Silver 
Jubilee” conference. 


Highlighted on the market milk 
program were such discussions as 
“Facts About Slow Starters” by 
R. L. Winslow of Mosely Labora- 
tories; “New Testing Methods,” 
and a symposium on “Engineering 
for Quality,” which included such 


topics as “Rubber and Rubber-like 
Materials” by A. H. Wakeman of 
Creamery Package Mfg. Company; 
“Using Television to Promote Eff- 
ciency” by W. P. McNamara of 
Diamond Specialty Tool Company; 
“Saving Men and Man-hours” by 
P. R. Ellsworth of the Milk Indus- 
try Foundation, and “Developing 
Tomorrow’s Supervisors” by F. N. 
Albanese, coordinator of the Col- 
umbus Foreman’s Club. 


Two sessions, held simultane- 
ously, dealt with manufactured milk 
and fluid milk problems. Topics on 
the manufacturing milk program 
included: “What Has Happened to 
Our Ohio Producers?” by C. A. 
Helt; “The Status of Ohio’s Manu- 
facturing Milk Producers from the 
Standpoint of Farm Management” 
by N. R. Carpenter; and “Selling 
Quality Milk Production to Manu- 
facturing Milk Producers” by J. C. 


Flake. The fluid milk program fea- 
tured such topics as “Pipeline Milk- 
ing and Farm Tank Handling,” 
“Flavor Quality and How to 
Achieve It,” and “How to Sell 
Sanitation to Producers” by F. 
Ruhl, Med-O-Pure Dairies, Wash- 
ington C.H. 

A special feature of the butter 
program was the presentation of 
the Master Buttermaker’s Award 
by Henry Specht, Merchants 
Creamery, Cincinnati, president of 
the Ohio Butter 
Association. The made 
jointly by Ohio State’s department 
of Dairy Technology and the Ohio 
Dairy Products Association, were 
presented to Paul Gasche, Napo- 
leon Creamery Company; George 
McKimmie, Broughtons Dairy 
Farm, Marietta; L. G. Nesius, Bea- 
trice Foods Company, Columbus; 
Virgil Howdyshell, Pickerington 
Creamery; and Delmar Morton, 
Miami Valley Milk Producers 
Producers Association. 


Manufacturers 
awards, 


The Silver Jubilee Banquet was 
jointly sponsored by the four Ohio 
Dairy Technology Societies and the 
Department of Dairy Technology. 











IF YOU RUN A SEPARATOR 


YOU NEED A 


iz 
—{}+-~ i+ 


++ + 
] ] 
| 
\ 

44-— T 


—++— — 








DESCO 


Sepascope 














CHECKS AT A GLANCE 
FAT CONTENT OF SKIM MILK 


92 Warren Street 


ATTENTION 


Was your copy of this August | 
issue correctly addressed ? 


please advise us. 


Write to William Curro 


Circulation Fulfillment Mgr. 


American Milk Review 


and 


Milk Plant Monthly 


New York 7, N. Y. 


If address was incorrect in any detail 





@ SIMPLE—Can be operated by anyone with average eyesight. 


@ DIRECT —Tells you at once how each separator is running. 


Please enclose incorrect label with cor- 
































Distributed in the U. S. A. by P 

, : , rections. 

Write for (w) hitman Laboratories, Inc. 

more details Equipment Division, Norwich, N. Y. 
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butter and cheese; recent develop- 























e e 
e Int t | D C 3 3 
A n erna iona airy ong ress ments in manufacturing, storage 
A and packaging of dried milk; ice 
m Set or Lon on Next | ear cream as a dairy product; utiliza- 
. tion and disposal of by-products. 
F. HE 15TH INTERNATIONAL in six sections: Milk Production; ie a ial ae 
h- Dairy Congress will be held Processing and Distribution of Milk es “ Pine im hte ne 3 
in London June 29 to July 3, for Liquid Consumption; Milk sais ‘ =P at deat sg as 
er 1959. More than 3,000 dairy scien- Products; Dairy Machinery, Equip- Pactual wouter geal 
; a ree 2 : velopments relating to: milk pro- 
of tists, technologists and economists men and Buildings; Analytical oat aa iialinae 6 bf 
' . tran 
rd from all over the world are ex- Methods and Control; and Market- SS a ee 
se ; the farm; milk processing; and the 
its pected to converge on the British ing and Sales. aie = 
; : manufacture of milk products. 
of capital to discuss and exchange Subjects to be covered under 
r ideas on the late " er Milk Production are: physiological : — > bes Reggie 
; in research and technology in the aspects—recent developments and ee ee eee 
nt industry. , eee are: chemical and _ bacteriological 
) their application; new knowledge ee ' 
1i0 : eer ‘ , saat , ‘ methods for examination of milk 
These objectives, the discussion of factors affecting milk quality 
wre ; Ser ss y and dairy products; and laboratory 
and exchange of ideas, are achieved (hygienic and compositional); and eo 
0- ie ; ; control of milk production, process- 
through contributions relating to problems of warm countries. , 
ge recent scientific work submitted =e ing and manufacture. 
th orior to the Congress, by reports serie i De envene’. ance Subjects to be covered under 
ma I ee ay Se Processing and Distribution of Milk slacall SR ie 
” and through lectures and oral inter- coat Marketing and Sales are: organiza- 
“a é ; vo nab for Liquid Consumption are: newer tion and methods of marketing: 
7 change during the Congress itself. ettiada ter temt af ill: and . ras rketing; 
on : ; “eo oe consumption levels of milk and 
vn. The Congress is sponsored by technical problems of distribution. dairy products and publicity and 
rs 4 International Dairy aoe Subjects to be covered under _ sales promotion. 
wes a toa beat a eA — Milk Products are: recent develop- Anyone desiring further infor- 
a — en, pose ame “i ments in manufacturing, storage mation should get in touch with 
1io T as rook Street, London, and packaging of cheese; recent Dr. R. E. Hodges, Animal Hus- 
he W.1. developments in manufacturing, bandry Research Div., USDA, 
sy. The Congress will be organized storage and packaging of cream, Beltsville, Maryland. 
. ! 
’ 
| tai aS ., 
j Hd ‘ vt Q ay, 
ail Ay mf) ’ v4 MS Gach 
| ay 0 ey § A, f ip 
i” Ay, M. 
| You get a firmer curd—fine flavor, too—when 
cottage cheese is made with nonfat dry milk. 
| - . . . 
The idea is ‘simple. Use nonfat dry milk 
to fortify serum solids to 11% or as the sole 
source of serum solids. 
Curd is uniform in firmness, tenderness and 
| size. You get a uniformly high-quality cottage 
cheese that means increased sales. 
Write for booklet of formulas for improved 
Y. cottage cheese. 
Nonfat Dry Milk 
or- 
Get the facts. Write Dept. AM-8 
| AMERICAN DRY MILK INSTITUTE, INC. 
| 221 North LaSalle Street ¢ Chicago7, Ill. 
— 
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Total Milk Sales Increase, 
Quarts Dip, Half-Gallons Up 


URCHASES of fluid milk 
(whole and skim) for use in 


the home continued to show 
gains, according to a comparison 
between figures in April 1957 and 
April 1958. Buying was up four 
per cent, according to the United 
States Department of Agriculture. 
Estimated consumer purchases for 
home use totalled about 1.3 billion 
quarts equivalent in April 1958 
compared with 1.2 billion quarts 
in the corresponding 28-day period 
in 1957. 

The April 1958 purchase rate per 
person was the equivalent of 7.7 
quarts of fluid milk, reflecting a 
three per cent gain over the level 
of 1957. 

Approximately 86 per cent of all 
families made one or more pur- 
chases of fluid milk in 28 days in 
April 1958, up slightly from a year 
earlier and the highest proportion 


yet recorded for April. 


The volume of fluid whole 
milk bought by United States 
households for home use in a 28- 
day period in April 1958 was 1,211 
million quarts. This represents 48 
million quarts, or four per cent 
more than the quantity purchased 
in the same period a year earlier. 
Compared with two years earlier, 
April 1958 total purchases were up 
nearly 12 per cent. 


Single Quart Purchases 
Household consumers bought less 
whole milk in quart-size containers 
proportionately than they had in 
previous years. This is a continua- 
tion of a decline. During the 1958 
April period, single-quart purchases 
accounted for 49 per cent of the 
volume of whole milk bought in all 
container sizes, compared with 56 
per cent in April 1957 and 64 per 
cent in April 1956. This shows a 
decline in the ratio of single quart 
purchases to the total of 0.6 of a 


percentage point per month over 
the two-year span. 

People bought 594 million quarts 
of whole milk in quart containers 
in April 1958, down 10 per cent 
from a year earlier. Purchases in 
larger units, however, showed a 
marked 
of 512 quarts was pur- 
chased in half gallons in April 
1958, an increase of 21 per cent 
from April 1957. 
half-gallon units comprised 42 per 
cent of all the whole milk bought 
in all containers in April 1958, 
compared with 36 per cent a year 
earlier and 30 per cent in 1956. 


increase. The equivalent 


million 


Purchases in 


Consumer buying of fluid whole 
milk in gallon-size containers 
showed a 24 per cent increase in 
April 1958 over April 1957. The 
equivalent of 103 million quarts 
was sold in gallon-size containers. 
Of all milk sold, eight per cent was 
packaged in gallon containers in 
April 1958. 

These figures for quarts, half- 
gallons and reflect the 
changes in the buying habits and 
preferences of the American house- 
wife. 


gallons 
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THE OUTSTANDING COMBINATION 
MILK-AND-ICE CREAM BODY OF 
1958—NORTHAIR FROM SOUTHWEST 





Model C-364, Northair from Southwest 











Featuring All-New, Flush-Type Rolling Rear Doors 
. . . Plus New All-Plastic Side Doors and Frames 
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BRICK & 


TILE 


in DAIRIES 


HYDROMENT JOINT FILLER 


FLOORS 
& WALLS 





“Zon ptdditional Tuformation About 

NORTH AIR Seder 

Write, Wine or Phone »~< Collect: 
SOUR EIW EST 


TRUCK BODY CO., INC. 


423 Lynch Street « PRospect 6-3784 «+ St. Louis 18, Mo. 
ASK FOR LOU SCHAEDLER OR HENRY KLOESS 
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*A one-eighth inch joint in a floor using 4” x 8” brick represents 
only about 5% of the total area. Failure of this critical portion results 
in failure of the entire costly installation. 

HYDROMENT JOINT FILLER, installed at slight additional cost 
ever conventional Portland cement grout, is the answer to this 
problem. Hydroment’s resistance to corrosion of the type encount- 
ered in dairy industries has been proved for more than 15 years. 
Tight, waterproof, corrosive resistant, non-shrinking Hydroment 
joints result in durable, attractive brick and tile floors and walls. 

Write for complete details and the NEW HYDROMENT JOINT FILLER BROCHURE 


THE UPCO COMPANY 


CLEVELAND 3, OHIO 
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Young Management Team 
Heads Bowey’s Expansion 


S the first step in an expan- 
sion drive, Bowey’s, Inc., 
manufacturer of chocolate 


and flavor, has announced three 
appointments to management posi- 
tions. President Donald F. Bowey 
has also revealed that work has be- 
gun on a major expansion of the 
companys east coast plant in 


Brooklyn, N. Y. 


The newly-created position of 
vice president and general manager 
has been filled 
with the selec- 
tion of 38-year- 
old Willard C. 
McNitt, who 
also will become 
a member of 





Bowey’s senior 

Willard C. McNitt board of di- 
rectors. Mr. MeNitt, who is a grad- 
uate of Ambherst Coilege, was 
selected out of more than 100 
executives. During World War II 


he became a_ lieutenant senior 
grade, and was one of the youngest 
officers in the U.S. Navy command- 
ing his own ship. He left Clayton 
Mark & Co., where he was general 
sales manager, to join Bowey’s. 


In addition to the MeNitt ap- 
pointment, Mr. Bowey announced 
that John T. Bressler, formerly with 
Kaiser Aluminum Company im 
Chicago, has joined the firm as 
company controller. He is a grad- 
uate of Dartmouth College, and 
the Amos Tuck School of Business 


Administration. 


Herbert D. Anderson, who joined 
Bowey’ss in 1954 and had been 
chief of the engineering section 
since 1956, has been promoted to 
superintendent of Bowey’s two Chi- 
cago plants. 


Bowey’s east coast plant expan- 
sion plans include the installation 
of new equipment to make the 


eastern division entirely self-sus- 
taining in manufacturing all prod- 
ucts in the three major fields it is 
in: the dairy, soda fountain and 
ice cream, and vending machine 
markets. 

The Brooklyn plant’s present 
capacity for manufacturing choco- 

















yee | 
By lap | el 
[PY | hO\ | 
| a wi I 

\ oF 
ey | Day] 

LE ET 
Ch bi — ~~ 


“She says she’s decided to 
eliminate the middleman.” 





late and cocoas will be expanded 
also, and it will make certain prod- 
ucts formerly manufactured in 
Bowey’s Chicago plants. In addi- 
tion to Brooklyn and Chicago, 
Bowey’s operates a major plant in 
Los Angeles. 
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Fort Wayne Dairy 
EquipMENT COMPANY 


Fort Wayne, Indiana 


THE FORT WAYNE 1a 
AIR OPERATED CAN 
FILLER. 


THE ALL-CAN ALL 
PRODUCT FILLER. 
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Dairy Use of Large Packages, 
Major Trends Discussed 


HE dairy industry is one in 

which the larger size pack- 

age is gaining prominence. 
This is true in the food field gener- 
ally. At a recent symposium held at 
Continental Can’s Metal R & D 
Center in Chicago. J. M. Heinen, 
Jr., manager of the company’s 
Packaging Engineering Laborator- 
ies, pointed out: “Ten years ago, 


increased use of plastic squeeze 
containers; more “throw-away” 
plastic packages, departing from 
the concept that plastic packages 
have to have a re-use value; com- 
posite containers made of variable 
combinations of plastics, metal and 
paper. 


In discussing modern packaging 
trends, Mr. Heinen pointed out the 


ages to catch the eyes of marketing 
males. 


Shorter work weeks provide more 
leisure time for these suburbanites; 
thus the trend toward more pur- 
chases for items packaged for out- 
door living, a package that will 
serve as a cooking utensil as well. 


Mr. Heinen believes that the 
trend toward self-service has fur- 
thered standardization in regard to 
size and label simplification—in- 
formative labels that will quickly 
identify the product itself. 


' qe pe ‘th Higher family incomes have 
half-gallons of ice cream were un- ditieds atch, mam tee te the gukak = maaan aa tellin 
heard of; today, 60 per cent of the ; ery” ; p ge 
; - Ree . suburbs (a rise of 210 per cent in sackages. The trend toward the 
ice cream sold in the United States Se aan ; E y- 

aah ; the past 40 years, and 18.4 per cent “non-commercial” look has also 
is in the half-gallon size, and 48 between 1950 and 1957) have had , vy bl 

per cent of all milk is sold in sizes gained considerable momentum, 


larger than quarts. Half-gallon sales 
are up 40 per cent since 1955.” 
Mr. Heinen listed what he be- 
lieved to be other major trends in 
food packaging: more easy-opening 
containers and packages; greater 
use of vapor-vacuum “twist-off” 
caps; development of packages 
with built-in metering devices, 
measuring and dispensing fitments; 


Suburban families are larger and 
tend to shop once a week, giving 
rise to more versatile shopping cen- 
ters and supermarket merchandis- 
ing. Thus, packages have had to 
become silent salesmen. Male 
supermarket shoppers (31 out of 
every 100) are more susceptible to 
impulse buying than are women. 
The result has been an attempt to 
increase “impulse appeal” of pack- 


with manufacturers adopting pack- 
ages designed to go right on the 
table. 


Mr. Heinen also pointed out that 
“convenience” continues to be the 
most potent sales factor, not only 
as regards the package, but the 
product as well. Sales of conveni- 
ence foods increased 124 per cent 
between 1952 and 1956. 

















age capacity. 


ELECTRIC COOLERS FOR BOTTLE AND CARTON MILK 


NEW LARGER CAPACITY —All 
1958 model QuiKoip electric dairy 
coolers provide 25% greater pack- 






FULL VALUE ON EVERY MODEL—No 
other line gives you as much for the 


S & S Products, Inc., lets you order te 
meet current equipment needs in 


money as QuiKoto dairy coolers. Only 








LONG PROFITABLE SERVICE—QuiKoio 
electric dairy coolers operate for pen- 
nies a day. Heavy duty construction 
stands-up under all operating condi- 
tions. Fully warranted and Under- 
writers’ Laboratories Approved. 


any quantity, large or small—with 
no price penalty. 


MODELS FOR EVERY SALES LOCAe 
TION—Schools, Cafeterias, Restave 
rants, Food Markets, Dairy Stores. 








yteet 
F 


QuiKolp . . . since 1926 the leader in design, quality and 


value —achieved through the industry's most modern and 
P. O. BOX 1047 ono} efficient manufacturing facilities. 


f 1 
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g ADA P| KO D < July, August and September will 
ans igger rive see the emphasis placed on evap- 
. Z ’ orated milk, ice cream, fluid milk, 
- 
butter and cheese for gifts. 
; On All Dairy Foods in ‘59 | 
* In October, November and De- 
: a cember, the promotional spotlight 
t- MERICAN DAIRY ASSOCI- In April, May and June, the “ill fall on ; : lial lias ‘ aa 
Il ATION is preparing another emphasis will | laced the nae peal naar intstir agp 
1 ne aaa wae Se eee eS holiday cooking with butter, egg- 
, extensive merchandising spring milk promotion, buttercake nog, evaporated milk holiday pro- 
e agg nthe for all pen promotion, and ice cream promo- motion and fall butter promotion. 
foods in 1959. The program wi : : a 
r- pe tion, and the spring butter pro- Available for local use by dealers 
use the full force of national adver- ‘ , : ? 
fo ‘ais ; ‘ ec motion. Of course, there will also at no cost will be newspaper ad 
tising in radio, television, maga- ; ; ; 
1- : sae be June Dairy Month. mats promoting the use of milk. 
ly zines and newspapers. Additional : 
stress will be placed on related 
food tie-ins, point-of-purchase ac- PROBLEMS IN CONVERTING TO 100% PAPER 
e tivity and food and trade publicity. (Continued from Page 34) 
od It will include in-the-field selling day and put it into effect the very especially the older retail salesmen, 
1e with a new, expanded merchandis- next day, especially since the com- that it would never work, it would 
30 ing force. pany is a large business with not be accepted by the customers 
n, — reds i 26 , “ne en = vom t IL 
% Martin Framberger, general man- hundreds of routes, many em because of le akers, wax in the milk, 
C ager of the association, declares ployees = ager be custo- wax scars in refrigerators and, any- 
that the promotion of dairy foods mers. A change o this ind, in a way, the home service customers 
: ii : company 71 years old, with a num- would not go along with the 
will progress along the following / 
at ; : ber of employees having 20, 25 or change. 
a lines. In January, February and ; : ; 
he 30 years of service and set ideas, re- : ; 
March, hot chocolate cottage aici ncaa ak a  tnlion No matter how attractive the 
~ <2 Poi quired a period of thorough indoc- ee seltenage a! qin 
“ cheese, cheese tor Lent, evaporate trination before the conversion was ae oo we = — 
milk and butter will be in the spot- made. It also required a continuing  #gement felt that it would fail 
vi light with a special winter promo- program afterwards. The need for | Without the wholehearted enthu- 
I , , ; ; 
' tion of all dairy products taking this was obvious. There were siasm and cooperation of the em- 
place in January and February. grumblings from the employees, ployees, especially the route sales- 














BULK... 
BEST... 


CRAFT maintains 


ABSOLUTE CALIBRATION 











2) Accurate milk measurement every time 

No 7 ... assured by CRAFT’s extra-heavy construc- eo ' 

the tion. Frame strongest, heaviest of any. Can’t — ff BULK MILK COOLERS 

aly, sag under load. Will support ten times its men | 

. i rated capacity. Milk tank, with pre-formed 

TS walls for added strength, is suspended on rugged 

_ frame. Can never flex or bulge. CRAFT’s permanent calibration assures accurate milk measurements. 
This means dairymen will always receive accurate payment... it 
means you'll always receive full weight of the milk you pay for. 

ll / COOLS FASTEST AT LOWEST BLEND CRAFT’s construction is rugged and permanent . . . built to last for 

= TEMPERATURES generations. Remember, too, the milk tank, water tank and supports are 
of finest quality 18-8 stainless steel. Sanitary, gleaming, permanent 

EASIEST OF ALL TO CLEAN THOROUGHLY protection from rust and corrosion. It’s easy to see why CRAFT can 
ee be backed by an exclusive 10 year direct factory guarantee. 
\J PROTECTS MILK QUALITY... 
ind No freezing, flaking, rancidity, souring, 
ind off-flavors or odors. Bacteria count low. 
Milk stone build-up retarded. MANUFACTURING COMPANY 
2303 DAVIS STREET/NORTH CHICAGO, ILLINOIS 
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ones who 
100 per 


They were the 
would have to carry the 
cent story to the customers. 


men. 


Mr. Kyser set about the 
convincing 


task of 
the skeptical drivers. 
First thing he did was make a tour 
of Southern installations 
which had been glass and had con- 
While he spent 
with plant personnel, 

and people, 
about 90 per cent of his time and 
energies were 


Dairies 


verted to paper. 
some time 
management office 
devoted to 
with retail route salesmen. 


talking 
He tried 
to seek out those who had been 
with the company before the con- 
version. 

He asked questions such as: 

“Do you like paper? Why?” 


“What were the problems you 


faced and how did you handle 
them?” 
“What answer did you give 


when the customers said, ‘I prefer 
glass?’ ” 
“How did you answer complaints 


about wax in the milk?” 


“What did you say when custo- 
mers complained of leakers?” 


‘How did you go about obtaining 
new business?” 


“What was your attitude before 


the switch? What is it now?” 


this informa- 
Kyser assessed it and felt 
on the 


Having gathered 
tion, Mr. 
that, it armed him 
with strong points with which to 
persuade of the 
probability of successful conversion, 
given the willing help of the em- 
ployees. 


whole, 


his own people 


It was not necessary for Mr. Ky- 
ser to go too deeply into production 
problems during his Southern Dair- 
ies trip because of Rieck’s own ex- 
perience in the processing of paper 
for the 


wholesale routes. 


Upon his return to Pittsburgh, 
Mr. Kyser held seven meetings with 
employees to discuss the change- 
held for 


and the 


over. Five of them were 


route salesmen, supervisors 


few solicitors hired by _ Rieck’s. 
The general manager addressed 
each group personally, giving a 


verbatim what he had 
South following the 


in that 


report of 
found in the 
conversion to 


paper area. 


The men were also told of what the 
plans were for introducing the 
to the Pitts- 
At those meetings, pamph- 
Pure-Pak were 
among the men. 

Of the other two meetings, one 
was held for the bottling crew and 
held for the 
checker-cooler 


change customers in 
burgh. 


lets by distributed 


one was loader- 


Kyser 


meet- 


crew. Mr. 
personally conducted these 
ings—which been 


appear have 


more a refresher course 


thing else. 


than any- 
The emphasis was on 
handling paper and paper equip- 
ment in the plant. Pure-Pak pam- 


phlets were distributed at these 
meetings and a film strip was 
shown. The film strip, “Louie the 


Leaker,” shows what happens to 
the carton if it is treated roughly. 


The home service customer was 
told about the change by letter de- 
livered by the route salesman prio1 
to actual conversion. A piece of 


literature from Pure-Pak was also 
delivered. 

The big risk in any change in 
packaging is the customer vote. It 


must always be remembered that 








For Stores" 





Model F4-15 


NO PLUMBING REQUIRED... 
Especially designed for the most effec- 
tive merchandising in self-service 
stores, Bevco’s F4-15 gives you the 
greatest cooler capacity in the smallest 
floor space .. . at less cost! Ideal for 
concrete floor locations . self-liqui- 
dating condensate pan eliminates 
plumbing. Sealed package refrigera- 
tion assembly, easily replaceable with 
screwdriver and pliers, eliminates all 
service calls and costs. 


For Schools 





SE... 5 


HOLDS 570 HALF PINTS... 


Big 10 cubic foot interior capacity 
in only 28” x 48” floor space... 
exclusive with Bevco’s Model 
C4-15. Interiors are unobstructed 

. gravity type cold wall refrig- 
eration ... no coils or motors.. 
easy to clean and meet rigid sani- 
tary inspection. Here is the perfect 
cooler to sell extra outlets, build 
your school volume and increase 
your profits! 


New, Exclusive 
Quality Coolers 


Better Buy 
BEVCO for... 


e@ Dry and combination coolers 
of highest quality 

@ Can be sized to customer 
requirements 

@ Five year warranty on 
noiseless sealed units 

@ Beautifully designed with 
high gloss baked enamel 
finish (stainless optional) 

@ Every size and model for any 
outlet 

@ Salesmaker accessories for 
all models 

WRITE TODAY for Catalog S4-15 


AMERICA’S FINEST, 
MOST COMPLETE LINE 


te BEVCO Company, Inc. 





3320 S. Broadway « St. 


90 


Louis 
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profitable business is a small per- 
centage of the total volume. It does 
not take much of a loss to push the 
volume down to the break-even 
point or below. Furthermore, the 
loss must always come off the top. 
Just as any added business after the 
break-even point is always profit- 
able business. If the customer votes 
in favor of the new package, the 
vote is expressed by a continuation 
of the existing order, possibly an 
expansion of the order. If the vote 
is against the new package, it 
means a lost customer and a conse- 
quent reduction in volume. The 
nature of the Pittsburgh market re- 
duced the risk but did not eliminate 
it. Much depended on the degree 
to which the route salesmen de- 
voted themselves to keeping old 
customers and adding new ones. 


“While we had some misgivings 
about the reception we would get 
from our retail customers when we 
gave them milk in paper,” Mr. Ky- 
ser commented, “in the main they 
proved groundless.” That is, with 
the exception of one route. 


On this one route, immediately 
after the change was made, a large 
percentage of “quits” came _ in. 
Upon investigation, Mr. Kyser 
found that the driver-salesman, an 
unconvinced skeptic, had not dis- 
tributed the pamphlets to any of 
the customers! Attempting to salv- 
age what they could, a team of two, 
a supervisor and a solicitor, called 
on the “quits.” They were not too 
successful in getting them back in 
the fold. They found that the cus- 
tomers had no objection, generally, 
to the new container; it was just 
that they did not like the idea of 
not being informed about it in 
advance. 


The major customer complaints— 
leakers and wax in the milk— are 
given priority attention. The old 
plant, points out Mr. Kyser, was 
not so well suited to paper because 
of the extra handling involved in 
moving the paper from floor to floor 
in a “vertical” building. This 
handling is considerably reduced in 
the new, “horizontal” plant, where 
all processing and storage facilities 
are on one floor. 

An educational program is con- 


stantly being carried out among 
routemen, plant people and even 
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the customers to reduce the inci- 600. One retail route carries more 
dence of leakers and wax in the than 700 units. 

milk. Rough handling by anybody 
will cause these unwanted condi- 
tions. Hard jolts, no matter how 
infrequent, will serve to loosen the 


Delivery time per route has been 
cut by an hour and a half on the 
average. 

Efficiency of the plant has been 
improved and economies have been 
realized by elimination of the dual 


seams or the staples or both and 
will cause the wax to flake off in- 
to the milk. 


operation. 

Some advantages to the com- All in all, says Mr. Kyser, Rieck 
pany since the conversion: The management is gratified with the 
number of routes has decreased be- results of the conversion, especial- 
cause the number of units per route ly the one in the profit and loss 
has increased to between 550 to statement. 








Power-operated shunt, which adjusts 


to any truck position at loading dock. Ice cream packages shunted onto 


Roller Conveyor and into truck. 





ICE CREAM goes 
og PECIR. DELIVERY 


on Mojonnier 
CONVEYORS 


Hundreds of leading ice cream oper- 
ators know how gently, speedily, 


Floor-Type 
Conveyor in 
hardening 
room. 















: : Ascending- 
effortlessly, Mojonnier conveyors Descending 
handle their container flow. They Conveyor 
know how Mojonnier’s experienced for ice — 
engineers make the most efficient use a 

(chain or 


of available plant space in achieving 
low cost conveying—providing flexi- 
bility to take care of future expansion 
needs. Mojonnier Automation Systems, 
whether chain, belt or roller, or a 
combination of these, are engineered 
to your production schedules. 


belt). 





If you have a conveying problem, write 
us now — no obligation. 


MOJONNIER BROS. CO. 
4601 W. Ohio St., Chicago 44, Illinois 


Floor-Type 
Conveyors 
move stacks of 
wire baskets 
containing ice 
cream packages 








QUALITY between 
=. hardening 
room and 
Mojonnier oad 
platform. 


eames 
YOU CAN TRUS! 


Engineered Ice Cream Plant Conveyor Systems 
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From the State [SCapitols 


By BETHUNE JONES 





Producers Seek Uniform Contro! 
May Check Off Producer Dues 
Court Kills Fair Trade Act 
Louisiana Restricts Unfair Trade 
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H. C. CHRISTIANS Co. 


CHICAGO, ILLINOIS @ JOHNSON CREEX, WIS. 


BUTTER ¢ MILK SOLIDS e CREAM e CHEESE e EGGS 
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MONTANA: 


Producers Request One Price 
Control Area, Not Six 


A hearing was conducted by the 
Milk Control Board of Montana to 
get information on production, con- 
sumption, economic conditions and 
related matters to help in the set 
ting up of a price control area. 


T. P. McNulty, board executive 
secretary, said a majority of the 
producers and distributors  ex- 
pressed a desire that the area from 
Chester to Glasgow, Montana, be 
incorporated into one district with 
a uniform price schedule instead of 
six as at present. 

In reaching the decision, the 
Board announced it would consider 
such matters as minimum prices 
paid for milk and cream, price dif- 
ferentials and milk supplies. 


FLORIDA: 


May Force Dealers to Take 
Producer Association Dues 
Pending a check into the legality 

of the plan, Florida’s State Milk 

Commission deferred a decision on 

a proposed program designed to 

strengthen milk producers’ associa- 

tions by requiring distributors to 
collect dues from members. 


Opposition to the plan was ex- 
pressed by Chairman Brailey Od- 
ham, who said producers had the 
right to ask distributors to collect 
dues, but the commission did not 
have the power to do so. He said 
he felt it was the distributor’s busi- 
ness who he made deductions for 
and the commission shouldn’t force 
the plan on them. 


Frank Scruby, attorney for sev- 
eral producers associations, said one 
reason for the failure of many as- 
sociations throughout the country 
was their inability to adequately 
finance their organizations. He said 
members failed to carry out their 
agreements to pay dues. 


Robert Carter, a commission 
member, said that by strengthen 
ing the associations, the commisson 
would be strengthening the entire 
milk industry because it would bal. 
ance the power between the pro- 
ducers and distributors. He pointed 
out the associations did more than 
provide payment for milk sold to 


(Please Turn to Page 95) 
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How to Lose Customers 


F ROM Southampton, England comes a letter 
which begins, “With reference to your article entitled 
‘Good Tips For Good Business’, I was most interested 
in the idea of using cartoons to illustrate sales 
points.” From all over the United States, and now 
from outside of the United States, come letters 
describing the use that is being made of Will John- 
son’s monthly cartoon panel. It is gratifying indeed 
for us to learn that this idea has been of such wide 
use to the dairy industry. 


The suggestions for this month’s panel were 
submitted by Dale L. Hoyt who works in the Pro- 
duction Department of Bowman Dairy Company in 
Chicago. Mr. Hoyt sent in a half a dozen ideas 
from which we selected three. Particularly appro- 
priate was his observation that different men on 
different jobs during the vacation period cause 
losses all along the line. He notes that most of the 
higher losses that occur are due to carelessness. 
A vat overflows, a filler is not drained into a can 
when product changes are made or when the day’s 
run is finished. Pipe lines filler bowls and tanks 
are often improperly drained. 


We were particularly impressed with Mr. Hoyt’s 
emphasis on the relationship between plant and 
sales. A poor product eventually results in the loss 
of a customer. With the best union in the world 
there is no job security if the customers who make 
the job in the first place cease purchasing the 
products of a man’s labor. 


The American Milk Review and Milk 
Plant Monthly will pay ten dollars for each 
set of ideas submitted that are used as the 
basis for one of these cartoon panels. In addi- 
tion we will send to the winner the original 
artwork signed by artist Will Johnson. Ideas 
on any phase of the milk business are accept- 
able. Address your suggestions to American 
Milk Review and Milk Plant Monthly, 92 
Warren Street, New York 7, N. Y. 
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FROM THE STATE CAPITOLS 
(Continued from Page 92) 
distributors by concerning them- 
selves with better breeds of cattle 

and more economic production. 


KANSAS: 


Court Kills “Unfair Trade” 
Legislation; State Appeals 
Kansas Attorney General John 

Anderson filed in the State Su- 

preme Court an appeal to deter- 

mine the validity of a 1957 state 
law intended to curb unfair trade 
practices in the sale of milk and 
other dairy products. 

The statute was earlier declared 
unconstitutional by District Judge 

Beryl Johnson because it failed to 











fled oe JL 


“That State Inspector really 
does a thorough job.” 





define cost. Anderson originally 
sought an injunction to prevent 
firms from selling below cost. 


The law was aimed at curtailing 
the sale of milk at less than cost, 
granting discounts or rebates to 
milk retailers, making or paying 
for loans to retailers, giving more 
than normal credit, extending bo- 
huses, premiums, or compensation 
to retailers, and furnishing fixtures 
or equipment for use by a retailer. 

In placing the appeal before the 
high state court, Anderson said: 
“Since Judge Johnson held the en- 
tire act unconstitutional, we felt we 
should ask the Supreme Court to 
clarify if it was invalid or wherein 
the statute might be invalid so the 
Legislature could correct it, if it 
wishes.” 


LOUISIANA: 


Disruptive Trade Practices 
Prohibited Under New Law 
A bill aimed at prohibiting “dis- 
ruptive trade practices” in the dairy 
industry was given final passage by 
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the Louisiana legislature and sent The measure was handled in the 
to the governor for signature. House by Rep. Douglas Shows, who 

It would prohibit any dairy dis- said its purpose — “to keep om. 
tributor or retail operator from sell- of-state corporations from owe 
ing milk or other dairy products  ™ and depressing the price of milk 
where the little producers can’t 
compete.” 


below cost, and would ban dis- 
counts or rebates. 
Denying the bill would “set” the 


A levy of 3 cents per hundred : —_, iA sigue sam 
: price of milk, he said similar laws 


weight would be made by the bill 


; ; f ot increase i ices i 
on all milk handled in the state to had not increased milk prices in 


establish a revolving fund of $150,- other states. 


000 for administration of the act Rep. Sidney Sylvester of St. Lan 
by an enforcement agency under dry Parish opposed the measure as 
the state commissioner of agricul- “eliminating free enterprise.” He 
ture. contended the bill “goes much fur- 
















SOLVAY 
ANCHOR’ 
ALKALI 


for cleanest bottles 
at lowest cost 


You can get both efficiency and economy 
in bottle-washing by using the leading 
bottle-washing compound in the low price 
field—Sotvay Anchor Alkali. The result is 
sparkling-clean bottles that help win and 
hold sales. 





LOW 


operating 
cost 











SOLVAY PROCESS DIVISION 
61 Broadway, New York 6, N. Y. 
Branch Sales Offices: Boston * Charlotte *« Chicago ¢ Cincinnati 
Cleveland ¢ Detroit * Houston * New Orleans *« New York 
Philadelphia ¢ Pittsburgh « St. Louis ¢ Syracuse 
Sodium Nitrite * Potassium Carbonate * Caustic Soda * Chlorine * Calcium Chloride * Sodium Bicarbonate 
Ammonium Chloride *« Caustic Potash ¢ Chloroform « Vinyl Chloride * Methylene» Chloride * Methyl Chloride 
Para-dichlorobenzene * Cleaning Compounds « Hydrogen Peroxide * Aluminum Chloride * Monochlorobenzene 
Ammonium Bicarbonate * Carbon Tetrachloride * Mutual Chromium Chemicals * Ortho-dichlorobenzene 
Soda Ash * Snowflake® Crystals 
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ther than to make the corrections 
that its proponents talk about.” 


MINNESOTA: 


Governor Pledges to Press 

Out-of-State Sale of Milk 

A continuing fight to break down 
barriers which prevent the sale of 
Minnesota dairy products in some 
parts of the nation was pledged by 
Governor Freeman in a recent ad- 
dress in Clinton. 


Reviewing new research develop- 
ments as hopeful for Minnesota 
dairymen, the governor said: 

“In controlled laboratory condi- 
tions at the University of Minne- 
sota instantly soluble dry milk has 
been reconstituted with a flavor and 
appearance equal to that of fresh 
milk. Frozen milk concentrate is 
now in use by the armed forces for 
some domestic consumption and 
for all foreign consumption. Test 
panels have not been able to dis- 
tinguish it from fresh milk. 


“But this research 
come a true commercial reality un- 


cannot be- 
til there is a return to free and open 
interstate commerce in dairy mar- 
keting.” 

Freeman criticized U. S. Secre- 
tary of Agriculture Benson for fail- 
ure to participate in court actions 
to open markets in other states. 


CALIFORNIA: 


Less-Than-Retail Price Held Legal 

at Drive-in Plants 

A ruling that it is legal to sell 
milk for up to 10 cents a gallon 
less at California milk plants was 
handed down in Stockton by San 
Joaquin County Superior Judge 
George Buck. 


He upheld the State Agriculture 


that if 
buyers want to drive to so-called 


Department's contention 


drive-in milk plants to get their 


milk, they should get it cheaper. 


On the basis of that theory, the 
state set lower milk plant prices in 
11 California milk marketing areas 
in 1956. It then withheld setting 
the lower prices in other counties 
until the suit filed by more than a 
dozen Stockton supermarkets was 
settled. 


An official of the State Bureau of 
Milk Control said he assumed the 
department now would hold hear- 
ings to consider setting lower milk 
plant prices throughout the rest of 
the state. 

In what was known as the Mis- 
the Stockton markets 
charged that milk plant operators 
were setting up branch plants at 
good drive-in locations and were 
selling milk to drive-in traffic for 
less than retail prices. 


asi case, 





HOT CARGO CLAUSES 


IN LABOR CONTRACTS 


(Continued from Page 22) 
> 


tive to enforce them, the Supreme 
court added, 

“There is no occasion to consider 
the invalidity of hot cargo provi- 
sions, as such. The sole concern of 
the Board in the present cases was 
whether the contractual provision 
could be used by the unions as a 
defense to a charge of inducing 
refuse to 
handle goods for objectives pre- 
scribed by (this section of the act). 
As we have said, it cannot be so 
used. 


employees to strike or 


“But the Board has no general 
commission to police collective bar- 
gaining agreements and strike down 
contractual provisions in which 
there is no element of unfair labor 
practice. Certainly the voluntary 
observance of a hot cargo provision 
by an employer does not constitute 
a violation of (this section of the 
act) and its mere execution is not 
prima facie evidence of prohibited 
inducement of employees.” 
that 
hot cargo clauses are not a blanket 
of immunity from the charge of 
unfair labor practices, on the state- 


Then resting its decision 


the law set out in the 


statute —“It shall be an unfair labor 


ment of 


practice for a labor organization 


or its agents to engage in or to 
induce or encourage the employees 
of any employer to engage in a 
strike®**,” the United States Su- 


preme Court said in conclusion, 


The Clause and the Employer 

“Those inducements of employ- 
ees that are prohibited under (this 
section of the statute), in the ab- 
sence of a hot cargo provision, are 
likewise prohibited when there is 
such provision. The Board has con- 
cluded that a union may not, on 
the assumption that an employer 
will respect his contractual obliga- 
tion, order its members to cease 
handling goods, and that any direct 
appeal to the employees to engage 
in a strike or concerted refusal to 
handle goods is proscribed. Of 
course, if an employer does intend 
to observe the contract and does 
truly sanction and support the boy- 
cott, there is no violation of (this 
section of the act). 


“A voluntary employer boycott 
does not become prohibited ac- 








for moderate low-temperature storage MASTER-BILT all purpose cooler 
for School Milk Program 


holds cases of ¥2-pt. bottles or 1/2 -pt. 
cans 








96 


cream mix. 





for Drive-iIns 


restaurants, etc. Bulk 
dispensers or ice 


eas 0446 608 «© 


I 





A perfect auxiliary storage unit! Write for new 


descriptive brochure. 


4209 FOLSOM AVENUE 


Dept. AM 





——~ MILK DISPENSER 





cartons, and 5-gal. for bulk 


dispensers. 


“| MASTER-BILT REFRIGERATION MFG. CO. 


ST. LOUIS 10, MO. 
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tivity simply because a hot cargo 
clause exists. But there remains the 
question whether the employer has 
in fact truly sanctioned and sup- 
ported the boycott and whether he 
has exercised the choice contem- 
plated by the statute. 


“The potentiality of coercion in 
a situation where the union is free 
to approach the employees and 
induce them to enforce their con- 
tractural rights by self help, is very 
great.” Then to this statement of 
its interpretation of this statute and 
its affect on the enforcement of 
these clauses, the court added, 


“In order to give effect to the 
statutory policy, it is not unreason- 
able to insist, as the Board has 
done, that even when there is a 
contractual provision, the union 
must not appeal to the employees 
or induce them not to handle the 
goods. Such a rule expresses prac- 
effect of 


union conduct in the framework of 


tical judgment on the 


actual labor disputes and what is 
necessary to preserve to the em- 
ployer the freedom of choice that 
Congress has decreed.” 

REFERENCES 


United Brotherhood of Carpenters etc., 
v. National Labor Relations Board, 
U. S. Supreme Court, June 16, 1958. 
26 Law Week, page 4424. 


REMEMBRANCE FUND STUDIES 
DAIRY COLLEGE NEEDS 


The results of a survey of the 
needs of dairy colleges through- 
United States 
ported to the Council of Delegates 
of the Dairy Remembrance Fund 


out the were re- 


at the recent annual meeting held 
at Washington, D. C. Dr. D. V. 
Josephson, chairman of the Fund’s 
allocations committee told the dele- 
gates that at present it is difficult 
to obtain accurate information on 
dairy college conditions. Conse- 
quently, neither the colleges, as a 
group, nor the industry knows the 
number of students available for 
future employment, or other infor- 
mation which would enable them 
to work together to solve the prob- 
lem of the shortage of registrants 
and future technicians. 


The fund recommended the set- 
ting up of a central location, within 
the framework of the American 
Dairy Science Association, to which 
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regular reports could be sent by 
all concerned with dairy education 
problems. Each college would re- 
port its registrations in various cate- 
gories, its available scholarships, 
the nature of the funds available 
for graduate assistantships and re- 
search fellowships, funds available 
for student assistance, dairy stu- 
The 


would also assemble em- 


dent problems and needs. 
agency 


ployment data. 

The delegates decided to con- 
tinue their investigation of the 
needs of dairy schools and to rec- 


ommend specific projects, asking 
financial support from the dairy in- 
dustry. 
individuals 


Corporations, groups and 


could support these 


specific needs by having their con- 
tributions administered by the 
Dairy 


Remembrance Fund, with 


each project bearing the name of 
the donor. Tax exempt status was 
granted to 


contributions to the 


Fund by the government in a re- 
cent decision. 

The occasion marked the com- 
pletion of the fund’s first five years 
of service to the industry. 








SAUCIER 


stainless steel 
receiving & processing 
equipment 

Capacities to meet your requirements. 
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Combination single 
compartment weigh 


can and dump tank 


Round rece 
tank. Also available 
rectangular and 


compartment models 


DISTRIBUTORS — Write for Information 


Custom manufacturers of quality 
stainless steel products since 1902. The 
Saucier diversified line of custom equip- 
ment manufactured to fit your present 
space limitations at prices asked for 
standard production models. Only the 
most modern, high quality, dependable 
Stainless equipment bears the name 
Saucier. Call your dairy supply distrib- 
utor for complete information or write 
Chas. Saucier & Son, Inc., 2306 West 
Broadway, Minneapolis 11, Minnesota. 


partment 








C.1.P. unit. Direct 
or indirect drive 
available. 











SAUCIER 


ESTABLISHED 1902 


STAINLESS STEEL PRODUCTS 
MINNEAPOLIS, MINNESOTA 
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D. G. Perryman has been named ert A. Johnston Company, Harvey 
vice president in charge of engineer A. Hahm lias been named manager 


ing and sales of Tom Lockerbie, 
Inc. He rejoined the company to 
assume his new duties following a 
tour of duty with the APV Com 
pany of Buffalo, New York. In his 
prior association with Lockerbie, 
Mr. Perryman was responsible for 
the development of the present 
Lockerbie “Air Agitated” ce 
builder. 

J. L. Hammons H. A. Hahm 


of the Checolate and Cocoa Divi- 
sion and director of sales of the 
Chocolate Division; and Joe L. 
Hammons has been named sales 





Walter A. Wentworth, president 
of the International Dairy Show, 
has been elected president general 
of the National Sons of the Amer- 
ican Revolution. Mr. Wentworth re- 
tired two years ago as director of 
industry relations for the Borden 
Company. 


J. R. Harvey, production manager 
of Devine’s Milk Laboratories, 
Taunton, Massachusetts, has won 
the Cromwell Institute of Tech 
nology’s award of an “Outstanding 
Contribution to the Food Industry” 
for his paper presented February 
24 at the Institute’s annual meeting 
of dairy and food scientists at 
Cleveland, Ohio. 


E. A. Sweat has joined Norris 
Dispensers, Inc., as district sales 
manager in Indiana. He comes to 
the Norris company from Hord 
Lynwood Company where he was 
executive assistant to the president 





Manager of the Chocolate and Cocoa 
division 
 <, Brumbaugh, director of en- 


gineering for the Diamond Alkali 





D. G. Perryman Charles A. Dilts Company since June 1954, has 
been tapped as vice-president of the 
Charles A. Dilts has been ap company. Ben T. Huggler E. A. Sweat 
pointed assistant production man J. Justin Basch has been pro 
ager in charge of country plants moted to vice-president of Oakite Ben T. Huggler will be manager 
and field service of Sidney Wanset Products, Inc., in charge of market- of Knox Glass, Inc.’s $3 million plant 
& Sons, the century-old Chicago ing, responsible for sales, engineer- now being built at Danielson, Con- 
deirs , ing, advertising and market re- necticut. He is at present manager 
; search. He was vice-president for of the company’s Marienville, Penn 
In top-level changes at the Rob research and product development. sylvania, plant. 












Are you getting your share 


of new business? 
HE 


Richer 
-Pour 


MILK BOTTLE | 


is a novel bottle to— 
increase your sales 

give you individuality 

hold your customers 

open the door to new accounts 


> 


Metertlo’ 


AUTOMATIC 
VITAMIN-FORTIFYING 
DISPENSER 








Change from one fortifying liquid 
to another without delay. 





Sharp reduction in equipment 
cleaning time. 





Permits continuous operation to 
any processing speed; 
eliminates costly tie-up of 
storage tank and equipment. 





The exclusive Meterflo unit permits an automatic forti- 
fying operation with proven savings in labor and con- 
centrate. Eliminates the many disadvantages of batch 











fortification. Sanitary, stainlesss steel equipment that’s 

easily cleaned. Newly designed 

and engineered for lower cost. ¢Write for full details! | Yours exclusively by fran- 
: chise agreement. Different 

from any bottle on the mar- 

ket and a proven business 

getter in many areas. 


or Gait cool my j DISPENSERS Send for sample bottle 


ALSO 1,2 OR 3 PROD 


Originators of the exclusive 


portion-control s m — auto- 














UCT COIN VENDOR. MILER, BUCHIO AN Richer-Pour Bottle, Inc., 33 S. Gay St., Baltimore 2, Md. 
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lent Humphrey He was on the staff of USDA’s 
ee Pb C4. r A. L. Humphrey, 32 years old, eastern utilization research and de- 
any ituaries co-owner of the Humphrey Dairy velopment division. 
= in Clovis, New Mexico, succumbed Drenk 
Pati D after a heart attack. He is survived : _ : 
sawrow by his wife, two children, his par- Felled by a heart attack, Fred W. 
er ‘ : 7 , , I . : ; 
— E. C. Damrow, who in 1904 with seats anil tide Cian Drenk, Jr., vice president and gen- 
ies. his late brother, George H., found- eral manager of the Chocolate and 
von ed the Damrow Brothers Company, Hufnagel Cocoa Division of the Robert A. 
“tes Fond du Lac, Wisconsin, died in Charles F. Hufnagel, dairy man- = Johnston Company, died at his 
ry” June at his summer home at Mt. ufacturing technologist with the home in Milwaukee, Wisconsin. He 
ary Morris, Wisconsin. He retired from U. S. Department of Agriculture, was 48 years old. Mr. Drenk was 
.~ the presidency of Damrow Broth- died May 17 at La Habra, Calif. director of the Chocolate Milk Re- 
ers in 1948 and was succeeded by He was 52 years old. Mr. Hufnagel search Foundation and director-at- 
rris Peter P. Weidenbruch, the present had made many contributions to re- large of the Dairy Industries Sup- 
ales head. He is survived by his widow, search on milk and milk products. ply Association. 
Ay Mrs. Minnie R. Damrow, three 
was daughters, eight grandchildren, five 
ent. great-grandchildren and two sisters. 
Whyte 
T. Campbell Whyte, secretary of 
the Chicago-Central Milk and Ice 
Cream Division of the Borden Com- 
pany, died July 2 at LaGrange, Illi- 
nois. He was 60 years old. He be- 
t gan his career with the Borden 
Company in New York City in 
“nine 1913. He moved to Chicago in 1929 
‘on- to become secretary of Borden's 
aa, Farm Products and subsequently 
held several positions. His widow, 
<a Elizabeth; a daughter, Mrs. Mar- 
— tin Penn; and a grandson, David 
re Campbell Penn, survive. 
ss? Garbutt 
A heart attack proved fatal to 
Forrest H. Garbutt, retired sales 
manager of the Merchants Cream- "Zinc-Kote", MS-1681 Sturdiest 
: 16 qt. or 9-'/2 gal. case made 


4 
I 


>—_— 


sccounts 





' 
/ 


} 








Ohio, 
late in June. Mr. Garbutt was 59 


ery, Company Cincinnati, 
years of age. He retired two years 
ago after 40 years of association in 
the dairy business. 


Landrum 

O. W. Landrum, retired general 
manager of the Cudahy Packing 
Company, Washington Courthouse, 
Ohio, died late in June and was 
buried June 30. He was a one-time 
president of the Ohio Butter Manu- 
facturers Association. 


Riddell 

Prof. William H. Riddell, 61 
years old, died recently in Burling- 
ton, Vermont. He was chairman of 
the department of Dairy Husban- 
dry at the University of Vermont, a 
position he held for 10 years prior 





During JULY and AUGUST for 16 qt.-9 half-gal. cases 


F,.O.B. 








Des Moines, 


Iowa 


HOW MANY, TO GET THAT PRICE? 


WRITE, WIRE, OR CALL. 





C.E. ERICKSON CO.,INC. DES MOINES, IOWA 
P.S. 


to his death. He was a member of 
the American Dairy Science Associ- 


p 2, Mi. 
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NOW YOU CAN SAVE 


ON THE PURCHASE OF HIGH’S DAIRY ORANGE 
WITH THIS COUPON 








Regular Price ¥ 
. 
49c A GALLON : 
Cc s 
ONLY : 
es 
se thes pet pve bes in High's a 
Maryland stores 
e 
Yers  p p ° 
District of Columbia end Mery- - 
Sa Ret : 
VITAMIN.D 
fo ae 2 
" 


76: 


GALLON 
om wncwen 


_ 8 Deiry Products Corp. 
OF COLUMBIA Ane marrANe H0808 


! 
! 
THIS COUPON IS WORTH 10 Towaap tHe | 
PURCHASE OF A GALLON OF HIGH'S DAY 1 
! 
! 





ORANGE 
There's a HIGH'S S 


in trade Void after April 1, 1957 


ALWAYS 20 or MORE 
ICE CREAM FLAVORS 





OPEN 9 AM te 1) PM w SEVEN DAYS A WEEK 
~ 








= [MIGH'S dairy 
orange -S- 








These are samples of the newspaper ads 
that High’s uses to promote its dairy orange 
and dairy grape drink. Consumer response 
has stretched the season for these bever- 
ages from the hot summer months only to 
include spring, summer and fall. 


No Longer Strictly Summer Products — 


Orange, Grape Drinks 
Spur Jug Milk Sales 


= DAIRY PRODUCTS CORPORATION 
of Washington, D. C., 


carbonated orange drink in gallon jugs that it added 


did so well selling non- 


a grape drink to its line. 


Sales of the orange drink—called Dairy Orange— 
have run as high as 5,000 gallons a day at the 
cash-and-carry jug stores. In hot summer months, 
sales naturally are higher than in the fall and winter 
months. However, the company claims a substantial 


sales average in those months as well. 


High’s objective is to prolong the selling season 
for Dairy Orange and Dairy Grape. The company 
accomplishes this with heavily-advertised promo- 
tional tie-ins, both in the spring and autumn, with 
its own products or with give-aways. Since the 
introduction of Dairy Grape, the promotions have 
included both beverages. 


The promotions and advertising of Dairy Orange 
and Dairy Grape in gallon and _ half-gallon jugs 
attract more customers into the stores where they 


are also introduced to the advantages and benefits 


of milk in gallon jugs, thereby increasing High’s 
milk sales. 


In early spring, High’s offers a coupon, where 
not restricted by law, good for part payment on a 
gallon jug of Dairy Orange. The response to these 
coupons, in newspaper ads, provides the momentum 
that helps sustain the sale of Dairy Orange through 
the hotter summer months. 


Frosty Orange Punch—made by mixing High’s 
Orange Sherbet and Dairy Orange—was advertised 
in newspapers. The firm offered a pint of its Orange 
Sherbet as a bonus with every gallon jug of its 
Dairy Orange. This produced excellent results 
immediately and extended sales of Dairy Orange 
into the cooler months. 


A fall promotion—tying in with Halloween 
featured a free gift of an appealing booklet entitled, 
“Just for Fun,” with each gallon of Dairy Orange 
or Dairy Grape. The booklet contained hundreds 
of party games for children and adults. Sales of 
both beverages went up immediately. 
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Another successful promotion was High’s offer 
to the customer to “buy one and get another at 
half price.” The customer could “match ‘em or 
mix em.” This promotion also increased the volume 
of sales. 


High’s Dairy bases its promotion of Dairy 
Orange as a year-round beverage on its appeal as 
a breakfast item. Small spots in its regular 
newspaper ads call this fact to the reader’s attention. 
The grape drink is treated in similar fashion. This 
advertising approach has helped to create a greater 


day-in-day-out sales volume for both products. 


Like High’s Dairy Orange, Dairy Grape is 
inexpensive to make. The only differences in the 
production and distribution of the two beverages 
are in the concentrate and in the different bottle or 
jug cap labeling. The fact that both beverages 
are advertised and promoted simultaneously, enables 
High’s to get more for its advertising dollar. How- 
ever, it has been the company’s experience that both 


must be advertised heavily to be successful. 


Dairy Orange and Dairy Grape are bottled in 
glass at High’s processing plants. Dairy Orange 
is bottled in pints, quarts, half-gallons, and gallons 
Dairy Grape in half-gallons—for distribution through 
its 104 company-operated outlets, serving the 


nation’s capital, Maryland and northern Virginia. 


The theme underlying all of High’s promotion 
and advertising was suggested by High’s advertising 
and public relations agency, Norman Malone Asso- 
ciates, Inc., of Akron, Ohio. The technique is the 
identification of High’s stores with quality products, 


low prices, free enterprise and fair play. 
» 


JUNE PRODUCTION FIGURES DROP 
ONE PER CENT BEHIND 1957 


Twelve billion four hundred fifty million pounds 
of milk were produced in June 1958, one per cent 
less than in June 1957, but two per cent more than 
the 1947-1956 average for the month. 


For the second month in succession, production 
has fallen one per cent behind that of the same 
month in the previous year. For the six-month period 
ending June 30, the United States milk production 
figure stood at 66,978 million pounds compared 
with 67,014 million pounds in the first six months 
of 1957. 


Milk production per cow on July 1 in crop 
reporters herds continued to set new records, aver- 
aging 22.55 pounds. Condition of dairy pastures 
in the United States remained high on July 1, as 
pastures in general were providing excellent feed 
except along the Canadian border in the Northern 
States from Michigan through Montana. 
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ARE GREAT 


*Positive Displacement 





Stated in capsule form — when you equip your 
plant with WAUKESHA PUMPS you can be 
tranquil about pumping problems. WAUKESHA 
PUMPS live long trouble-free lives —for they 
are engineered and BUILT with great reserves 
in ruggedness and operation in excess of usual 
pump design. Check the features shown here. 
They tell the story. 








SHORT DISTANCE BETWEEN FRONT THE WAUKESHA VENTED COVER 
AND REAR BEARINGS contributes PUMP to protect your personnel 
to long life, allows operation and your product from danger- 
against pressures up to 150 PSI. ous back pressures. 











And WAUKESHA PUMPS “tranquilize”’ 
your product flow. No turbulence. No product 
breakdown. No noticeable pulsation. Heavy, vis- 
cous fluids, products with large, discrete particles 
are no more a problem than products of low 
specific gravity. Get tranquility now with WAU- 
KESHA. 


FOUNDRY COMPANY /3\ 
DEPT. D-8, WAUKESHA, WISCONSIN 
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Here s the Best Clean- 
ing Method Yet Devised! 


KLENZADE 


PIPELINE and BULK TANK CLEANERS 
NN PL-190 
ALKALINE CLEANER 


PL- 
w Ongance ~o 
| , CLEANER 


First in the bulk tank and pipeline milker field, Klenzade 

now offers a still further improved Alternate Cleaning 

System with the remarkable new Klenzade PL-190 Chlor- 

inated Alkaline Cleaner. For sparkling clean lines and 

tanks — free of milkstone, streaks, and film — stock and 

recommend Klenzade PL-190 and PL-3 to your producers 
. high quality cleaners for low count milk. 


KLENZADE PRODUCTS, INC., BELOIT, WIS. 


You Can Leader in Cleaning Chemicals 
sKlenzade 
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“CHECK STUFFERS” HELP CEMENT 
GOOD DEALER-PRODUCER RELATIONS 
better 
milk dealers and their producers, the Milk Industry 


To encourage understanding between 
Foundation has announced publication of a series of 
“check stuffers,” 


to be inserted in the producer’s milk check envelopes 


messages in the form of designed 


once a month. A year’s supply is provided in the 


set. 


The Public and Producer Relations Committees 
of the Foundation designed this new series of mes- 
sages to tell important facts about the fluid milk pro- 
cessing industry to the dairy farmers. Five of the 
twelve topics covered in the first set of “stuffers” deal 
with the quality of milk and production problems. 


The milk dealers’ 


profits; the advertising expenditures of milk distribu- 


other seven messages discuss the 


tors; the economic importance of the milk industry, 


and other similar matters. 


A typical “stuffer,” illustrated with a penny 


sliced in half, is headed “Ever wonder about your 


The message reads: “A nation- 
milk dealer 


a cent profit on 


milk dealer’s profits?” 


al study shows that the average makes 


slightly over one-half a quart of 


milk. both 


who process their milk operate on a slim profit mar- 


Thus, dairy farmers and the dealers 


gin... and one way for them to make more money 


is to work together to improve quality and build 
sales volume!” 


FEDERAL ORDER 27 PRODUCERS FORM 
MARKET DEVELOPMENT GROUP 

The 1l-member Milk Market Development 

Authority of the N. Y.-N. J. Federal Order 27 

keting area held its first meeting in 


mar- 
July as the 
milkshed-wide, producer-supported milk advertising 


and research program began to take definite shape. 


The Authority 


from each of the four major dairy cooperatives, plus 


comprises two representatives 
individual representatives of the commissioners or 


York, New 


advisory capacity 


secretaries of agriculture in New Jersey 


and Pennsylvania. Assisting in an 
will be representatives of the land grant colleges in 


each of the three states. 

officers elected at the Authority's 
Jacob A. Blakeslee, New- 
president; John B. Holloway, Amsterdam, 
and Allen Ostrander, Theresa, N. Y., 


Temporary 
organization meeting were: 
ton, N. J., 
ee 


treasurer. 


secretary; 


telegrams were sent to 


Taft 


Following the meeting, 


Secretary of Agriculture Ezra Benson and 
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New York Milk Market Administrator Dr. Charles 
Blanford, notifying them that the program was 
making substantial progress. 

The reason for the existence of the Authority 
is to establish and supervise a program of adver- 
tising, promotion and merchandising of fluid milk 

n in the marketing area of Order 27. This includes 
= New York City and vicinity, a large part of upstate 
Hf New York and Northern New Jersey. 
d The program will be financed by a deduction 
= from producer returns for milk, not to exceed one 
af cent per hundredweight during the first year. Pro- 
ducers will have the opportunity to notify their 
es handlers if they do not wish to participate. The 
S- program will be terminated at any time that the 
fi producers under Order 27 contributing to the fund 
1e fail to number 75 per cent for three consecutive 
al months. 
iS. bd 
‘a DSI SIGNS AGREEMENT TO PROMOTE 
" MILK CONSUMPTION IN COLOMBIA 
rn A milk promotion program in Colombia will 
get under way as the result of an agreement signed 
By between Dairy Society International, acting with 
ur the Foreign Agricultural Service and Procesadora 
n- de Leches S. A., a producer-processor cooperative 
es in Medellin. 
of 
“3 The agreement for joint promotional activities 
si was signed for DSI by George W. Weigold, execu- 
- tive assistant of DSI, who is in South America 
1d probing the possibilities of market development for 
dairy products. 

The Medellin agreement brings to a climax 

\ nearly two years of concentrated effort by the DSI 
} mission to raise the general level of milk consump- 

tion in Colombia. Part of this work has entailed 
- raising standards of quality of local milk supplies 
- to insure a product worth extensive promotion. This 
he was done through general technical advice and 
ng through a series of short courses in dairy technology 
me } at the University of Medellin. 
es ° 
lus 
or 6th INTERNATIONAL DAIRY SHOW 
ey SET FOR CHICAGO IN OCTOBER 
ity The 1958 International Dairy Show, the sixth 
in annual exhibition of its kind, will be held in Chicago 

October 6 to 11 at the International Amphitheatre. 
y's The classification for the five dairy breeds and 
w- Milking Shorthorns will again be over $5,000 per 
m, breed in the open classes and a prize list totaling 
2. over $6,000 is offered in the International junior 

show in all six breeds. 
to Three judging contests are scheduled: a Colle- 16 HUDSON STREET 
nd giate and 7 4-H Dairy Cattle Judging Contest and STRAHMAN VALVES, INC. wo” © ie 
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a regional Collegiate Dairy Products Judging Contest. 
All three will be held October 6. The 4th annual 


4-H Educational Dairy Conference will be held in 
connection with the show. 


PETROL-GEL 





HOLSTEIN-FRIESIAN MEMBERSHIP 
SOARS TO ALL-TIME HIGH 


Membership in The Holstein-Friesian Associa- 


WHERE PROTECTION COUNTS 

THE PERFECT LUBRICANT 
FOR ICE CREAM and tion of America has reached an all-time high with 
MILK PLANTS. the admission of 1,094 Holstein breeders to the 


organization. 





The new members, representing 47 states, 
bring total membership in the national association 
to 48,828. 


Pennsylvania, with 223 members, tops the list. 
New York ranks second with 159, followed by Wis- 
consin with 119. 








$ t 
 PETROL- u The dairy cattle registry association maintains 
i ry national headquarters at Brattleboro, Vermont. In 
Petrol-Gel ; GEL ¢ 
PROTECTS A (wtite) Ie eee ew 
Puente : N ABSOLUTELY eg: hee HObS ie bbN S 
anita { % 
- ry tings T TASTELESS : % se 
Stainless ns > 
“ — Valves y.S.P. MINERAL on AND j 
= lai god Other USP Ingredig ODORLESS 
Impeller Shafts Ter titme.. Sold by 
yg Melting Point - Zerg leading dairy 
“0” Rings gest. Will not taint wy, supply jobbers ty 
Homogenizer coming im contact with from ibd 
Pistons products. coast to coast itu 
Pure-Pak impervious to water. | / ib 
Pistons : 4 
Manulactured by } 4 } 
ta 





McGLAUGHLIN OIL (9, 


9750 E. Livingston Aye 
COLUMBUS 13, OHig 


Scott Meyer (left), president of the Holstein- 
Friesian Association of America, welcomes 
Manuel Gonzalez-Quinones of Dorado, 
Puerto Rico to the organization's recent an- 
nual convention in Boston. The Puerto Rican 
Holstein breeder was the first delegate ever 
officially to represent association members 
living outside the continental U. S. 





addition to registering more than 200,000 new ani- 

@ Petrol-Gel is a sterile white grease made from 
U. S. P. White Mineral Oil and other U. S. P. 
ingredients. 


mals annually, the organization conducts extensive 


programs of breed improvement and promotion. 


@ Insures lasting protection against rancidity and ad 


emulsification. 
PET’S EXPANDED RESEARCH CENTER 
READY SOON; STAFF WILL DOUBLE 


Work is progressing on the construction of the 


@ Proven ideal for in-place cleaning, is impervi- 
ous to water. 


© 200° melting point . . . below 0° cold test. Pet Milk Company’s Research and Development 


Free trial tube on request Center in Greenville, Illinois. T. R. Gamble, execu- 


McGLAUGHLIN OIL CO. 


3750 E. LIVINGSTON AVE. 
P.O. BOX 3896 COLUMBUS 13, OHIO 


tive vice-president of Pet, said the expanded center 
will be completed soon. 


He said that the company plans to reorganize 





and expand its research staff and to undertake a 








broadened research program during 1958. Pet main- 
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tains extensive research facilities in Greenville and 
in its headquarters in St. Louis. Research activities 





An architect’s drawing of Pet Milk 
Company’s Research and Development 
Center, now being constructed at Green- 
ville, Illinois. 


in St. Louis will be continued and will be coor- 
dinated with those of the new Research and Devel- 
opment Center in Greenville. 

Gamble indicated that he expects Pet’s research 
and development staff to be doubled within a short 
time. The entire research structure is being reor- 
ganized on a divisional basis. 


NO CONNECTION BETWEEN FOODS 
AND HEART DISEASE ESTABLISHED 

The National Research Council has issued a re- 
port called, “The Role of Dietary Fat in Human 
Health,” which Milton Hult, president of the Na- 
tional Dairy Council has labelled a “victory for 
common sense in solving and discussing the problem 
of whether the foods we eat have anything to do 
with heart disease.” 

The report concurs with reports previously 
issued by the American Heart Association and the 
Society for the Study of Arteriosclerosis. The Na- 
tional Research Council Report, issued by its Foods 
and Nutrition Board says in summary: 

“Until it is clearer which fats are more desirable 
nutritionally and which, if any, are undesirable- 
major changes in the American dietary habits are not 
to be recommended.” 

“The importance of this report cannot be over- 
estimated,” Mr. Hult says, “since it is the NRC 
that sets up the Recommended Dietary Allowances 
which recognized health leaders and groups follow 
in making nutrition reeommendations. 

“The report, however, is not a complacent docu- 
ment,” Hult adds. “It sets guide lines for nutrition 
research and the interpreting of facts from research 
on fats—guide lines which are as necessary and as 
important as is research information, itself.” 


He asserted that the authors of the report 
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ADDED WATER 
is 


WHERE YOU FIND IT 


Fact: 


People are finding 
added water whenever 
they look for it. 


Fact: 


Added water means 
lower net profit. 


Conclusion: 

The alert plant manager 
will look for added 
water—particularly 









‘ Ae 


when his savings will Fiske Milk Cryoscope 


far outweigh increased inspection and policing costs. 


let our sales engineers tell you 
about the Water Inspection Plan today! 


ff. <~ w&DVANCED 
J ~INSTRUMENT. S, INC. 


45 KENNETH ST. 7 












NEWTON HIGHLANDS 61, MASS. 
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HAYNES SNAP] I'TE GASKETS 


“FORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


YD 





MOLDED TO 
PRECISION STANDARDS 


QR 






{iy 
DURABLE 


GLOSSY SURFACE 


>» LOW COST...RE-USABLE 


) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAP TITE Aduantages 


Tight joints, no leaks, no shrinkage 





Cs 


DESIGNED TO 
SNAP INTO 
FITTINGS 


Time-saving, easy to assemble 
Self-centering 

No sticking to fittings 
Eliminate line blocks 
Odorless, polished surfaces, easily cleaned Help overcome line vibrations 


Sanitary, unaffected by heat or fats 
Non-porous, no seams or crevices 


Withstand sterilization Long life, use over and over 


Available for 1”, 1%", 2°, 24" and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 


THE HAYNES MANUFACTURING CO. 





709 Woodland Avenue «+ Cleveland 15, Ohio 
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gentle asalamb... 


LO-BAX 
Chlorine Bactericides 


Lo-Bax chlorine bactericides are gentle and easy to 
use, yet they assure fast bacteria kills on dairy 
equipment and milking machine parts. Public 
Health authorities have long recognized that a 
chlorine bactericide like Lo-Bax provides depend- 
able, fast, efficient bactericidal action so necessary 
to the production of high-quality milk. 


Lo-Bax is easy and economical to use. It is dry, 
granular and free-flowing, dissolves quickly and 
rinses freely. For added convenience, a handy meas- 
uring spoon is included in each bottle. 

For dairymen’s varying needs, Lo-Bax comes in 
two forms—Lo-Bax Special and LoBax-W (con- 
taining a wetting agent). Both are easy on milkers’ 
hands and cows’ teats and udders. 

Lo-Bax can be a helping hand to high-quality milk 
and bigger profits for you. Recommend Lo-Bax to 
your milk suppliers, and use it in your plant. You’ll 
find you can’t buy better protection at any price. 





‘is mM ATHie. LO-BAX® is a trademark 
oo Le) 
oe v 
0 . 
-LO-BAX: 
A \\ ~ 
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OLIN MATHIESON CHEMICAL CORPORATION 


INDUSTRIAL CHEMICALS 
Write No. 106 on Reader Service Card — Page 119 


106 





BALTIMORE 3. MD. 








believe it is time to stop talking in non-definitive 
terms such as animal or vegetable fats and saturated 
or unsaturated fatty acids. It is the interplay, nutri- 
tionally, of each of the fatty acids in relation to all 
food components which must be determined and 
reported if the true role of fats in human health is 


to be known. 


Mr. Hult believes that continued research will 
eventually provide the answer, and, along these 
lines, the National Dairy Council has been sponsor- 
ing research in the field of fat metabolism long be- 
fore the diet-heart disease controversy reached the 
public limelight. 

a 


NUTRITION RESEARCHERS WIN 
BORDEN CENTENNIAL AWARDS 





(Left to Right) Harold W. Comfort, Lord 
Boyd-Orr and Dr. Elmer V. McCollum. 


Harold W. Comfort, president of the Borden 
Company, congratulates winners of Borden Centen- 
nial Awards for pre-eminent and pioneering research 
in nutrition. They are Lord Boyd-Orr, 1949 Nobel 
Peace Prize winner and first director-general of the 
Food and Agriculture Organization of United Nations 
and Dr. Elmer V. McCollum of Johns Hopkins Uni- 
Each 


received a citation, gold medal and a check for 


versity, discoverer of two of the vitamins. 


$2,500 during the Borden Centennial Symposium 
on Nutrition held this spring. They also received 
congratulations, by wire, from Dwight D. Eisen- 


hower, president of the United States. 


TRUCK TALK 
Answers to questions on page 74 
A 10-quart can of milk weighs 27 pounds. 
A 20-quart can of milk weighs 60 pounds. 
A 40-quart can of milk weighs 116 pounds. 
A 10-quart can of light cream weighs 26 pounds. 


A 40-quart can of light cream weighs 114 pounds. 
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COMING EVENTS 





Association of Ice Cream Manufacturers of New York 
State—Annual meeting will be held at Whiteface 
Inn, Whiteface, New York, September 8-10. 

Wisconsin Creameries Association — Annual conven- 
tion will be held September 16, Stevens Point, 
Wisconsin. 

Illinois Dairy Products Association—Annual conven- 
tion will be at Sherman Hotel, Chicago, Illinois, 
September 17-19. 

American Dairy Association—Annual meeting will be 
held September 24-25 at Hotel Multnomah, Port- 
land, Oregon. 

National Dairy Congress—Annual exposition, Water- 
loo, Iowa, September 27-October 4. 

National Association of Dairy Equipment Manufac- 
turers—Annual meeting will be held September 
30-October 2 at Lake Lawn Lodge, Delavan, 
Wisconsin. 

International Dairy Show—Will be held October 6-11 
at International Amphitheater, Chicago Stock 
Yards, Chicago, Illinois. 

Society of Industrial Packaging and Materials Han- 
dling—“Triple feature” packaging and handling 
exposition, competition and short course to be 
held in Chicago, October 13-16. 

North Dakota Dairy Industries Association—Annual 
convention, Gardner Hotel, Fargo, North Dakota, 
October 13-14. 

Vermont Dairy Plant Operators and Milk Dis- 
tributors—Will hold 37th annual conference on 
the campus of the University of Vermont, Burl- 
ington, on October 22-23. 

3rd National Industrial and Building Sanitation Main- 
tenance Show—Will take place in Convention 
Hall, Philadelphia, November 3-6. 

Iowa Milk Dealers Association—Annual meeting will 
be November 9-11, Hotel Savery, Des Moines. 

Quality Chekd Dairy Products Association—Annual 
meeting will be held at Hotel Knickerbocker, 
Chicago, November 11-12. 

Washington State Dairy Foundation—Annual con- 

vention will be held November 19-21, Olympic 

Hotel, Seattle. 

Dairy Industries Exposition—Will be 
December 8-13, Navy Pier, Chicago, Illinois. 
Milk Industry Foundation—50th Anniversary conven 

tion will be held December 7-10, Chicago, Illinois. 

American Butter Institute—Annual convention will 
be at Drake Hotel, Chicago, Illinois, December 
11-12. 

National Association of Retail Ice Cream Manufac- 
turers — Silver Anniversary convention will be 
held December 7-10, Chicago, Illinois. 

International Association of Ice Cream Manufacturers 

Annual convention will be held December 10- 
12, Chicago, Illinois. 


21st held 








SHORT COURSES 





Pennsylvania State University, University Park: 
Dairy Bacteriology Short Course—August 11-27 
Designed to give additional training’ to those 
who have had experience in dairy laboratory 
work and to serve as a refresher course for 
those with some experience in_ bacteriology. 
Write to: Director of Short Courses, College 
of Agriculture. 

North Carolina Dairy Products Association: 
Accountants and Plant Superintendents’ Clinic 
October 6 at Sir Walter Hotel, Raleigh, North 
Carolina. 

Texas Technological College, Lubbock: 

Tenth Annual Dairy Industry Short Course 

November 10-12. The latest developments in ice 
cream, milk and cottage cheese will be empha 
sized. For information, write to J. J. Will- 
ingham, Head, Department Dairy Industry. 


August, 1958 





; Kusel Tender- 
Heat SPRAY- 
VAT... small, ac- 
tive water capacity 
can be held to de- 
sired temperatures 
for perfect heating 
and cooling. The Kusel 
Model “DL” Forker and 
Agitator with 4 style 
“A” paddles permits 
CREAMING in VAT. 


2 Kusel Vat Unloader 
mounts on Mode! 
“DL” Forker and Agitator 
to move the curd to the 
outlet without mashing and 
breaking from excessive 
handling and shoveling. 








3 Pump at outlet moves 
curd to... 

4 Hopper of filler — mini- 
mum handling and prop- 

er treatment all the way for 

higher quality cottage cheese 

at lower cost of production. 


FREE BULLETIN 
Engineered and Manufactured by 
KUSEL DAIRY EQUIPMENT CO. 


Dept. A, Watertown, Wisconsin 
Sold by KUSEL and LEADING DISTRIBUTORS 
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POLK SANITARY MILK CO. 






oosts Route 
@Quirk 


ICE CREAM 


CABINETS 


IS 


NOW Over 100 Polk Retail Trucks 











MODEL 709 
Front End 
Cabinet 

24 gallon 
capacity. 


MODEL 710 
Front End 
Cabinet Will 
Fit Diveo 
Series 30 
and Other 
Type Trucks. 





Equipped With 


QUIRK Units 


Polk Sanitary Milk Co., 
Indianapolis, Indiana, 
Delivers Both Wholesale 
and Retail 


Proved Successful .. . the bet 
ter grade of ice cream in five 
flavors as well as the Polk 
Flavor-of-the-Month are carried. 
Frozen orange juice has 
proved a successful item. 


Over 100 Polk trucks = are 
equipped with Quirk Ice Cream 
Cabinets, both front end and side 
mount types. Performance of the 
units is excellent and cost of 
operation negligible. The Polk 
operation is only one of many 
profitable retail ice cream deliv- 
ery programs in the field today. 
Check the outstanding Quirk 
features and see how easily you 
too can boost your route sales 
Write today for complete in- 
formation 


also 


MODEL 708 
Side Mount 
Cabinet 


<= 








MANUFACTURING CO. 


3383 EAST LAYTON AVENUE, CUDAHY, WIS. 
Division of Stoddard Manufacturing Co. 
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LETTERS TO THE EDITOR 
(Continued from Page 16) 


Does the author 


imply that only the city or state of New York has 


inspections is simply ridiculous. 


a monopoly on the necessary skills, education and 
know-how required of a good milk inspector? Or 
does he imply that people living in Los Angeles, 
St. Louis, Chicago, Philadelphia or Boston are con- 


suming milk injurious to their health? 


Opponents of the proposed bill apparently con- 
cede that satisfactory standards of sanitation would 
be set up. However, they seemed to be worried 
That 
argument also appears to be downright silly. The 


about the enforcement of those standards. 
same state and local farm inspectors could continue 
to make all inspections but under federal standards 
and supervision. In the final analysis, just how far 
could an official of let us say the New York City 
Health Department, sitting in his office in New 
York City, go in approving a farm. He must rely 
on the report of his inspector. If that inspector has 
the training and know-how, under ordinary circum- 
stances, he will have properly reported all of the 
facts so that the office official could make his deci- 
sion. The same applies in the case of an inspector 
who may have inspected a farm in Minnesota or in 
Wisconsin for the purposes of shipping milk into 
New York City. Given adequate standards, the con- 
scientious inspector, wherever located, assuming he 
has the necessary training and know-how, will do 
a creditable job. On the other hand notwithstanding 
the standards set up, a less conscientious inspector 
or one susceptible to pressure will not do a good 
job. That holds whether the inspector is on the pay- 
roll of New York City, the state of New York, the 


state of Wisconsin, or the federal government. 


There is no question that a combination of 
health 


have combined to keep fluid milk prices at an 


regulations and federal marketing orders 
artificially high level. Barriers have been created 
around markets on a very narrow base and if that 
situation is not corrected, those barriers must even- 


tually fall, with disastrous results to dairy farmers. 


We as a nation became great and prosperous 
to a large degree because those before us who 
trade 


among the states. In later years we as a nation found 


wrote our constitution eliminated barriers 
we could not live alone and that trade between us 
and other countries of the world was essential. But 
the dairy industry has ignored both of those con- 
cepts by way of federal marketing orders and health 
regulations. 

It is ironical that the same dairy farmers who 
request and approve federal milk marketing orders, 
oppose federal milk sanitation regulations. After all, 
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aren't those same farmers accepting the fact (and 
in many cases they go to extremes to prove that 
point) that milk in a given marketing area moves 
in or obstructs interstate commerce? That is the 
basis for federal producer price regulation. Does 
it not follow then that such milk also should be 
subject to federal milk sanitation regulations? 

The dairy industry has made progress over the 
years. It can go on to even greater progress in the 
years to come if it accepts the true concepts of free 
American enterprise and stops acting like the ostrich 
who hides his head in the sand oblivious to all 
danger. 

Very truly yours, 
H. E. Kapleau 


* 
COTTAGE CHEESE SALES 


(Continued from Page 56) 
of freshness and cleanliness that helps merchandise 
the texture of creamed cottage cheese.” 

Not the least important effect of a new con- 
tainer is the general stimulation that it imparts to 
salesmen and storekeepers. A new package gives 
salesmen something to talk about, a new pitch 
is made available to them. Storekeepers, always 
interested in an item with a rapid turnover, find 
an attractive new package an excellent device for 
fulfilling this need. Mr. Pettas says, “Any of the 
merchandise we stock in our refrigerated cases 
must have a rapid turnover to justify its display 
space.” It follows, therefore, that an attractive new 
package which promises to provide a rapid turnover 
will receive preferred treatment from the store 
manager. 

The new Renkin package is made of polystyrene 
by the Lily-Tulip Cup Corporation. It is fitted with 
a plastic lid printed in two colors, red and blue 
for the Renkin line. 

The cottage cheese story is a brilliant one. 
Richard Werner, executive director of the Milk 
Industry Foundation, says that every single cottage 
cheese promotion he has helped stage in recent 
years has shown a substantial increase in steady 
sales after the forced draft of the sales campaign 
has subsided. G. P. Gundlach Company, whose long 
experience in this field gives weight to their observa- 
tions, reports a similar experience. A study of the 
work which these two organizations have carried 
on demonstrates very clearly the fundamental nature 
of the formula—quality plus packaging plus mer- 
chandising equals better cottage cheese sales. 





A WEALTH OF INFORMATION 
on all of the products and services advertised 
and described in this issue is yours for the 
asking. Simply fill in the Reader Service Card 
on Page 119. 
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ELECTRONICS-TIME 
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“AUTOMATIC 
CONTROLS 


@ ELECTRONIC. LIQUID LEVEL 
@ INDUSTRIAL TIMERS 

® TIME SWITCHES 

@ MAGNETIC SWITCHES 

@ ELECTRONIC SWITCHES 


& 
MILK LEVELS ACCURATELY CONTROLLED 


in Pasteurizers, Reservoirs, Tanks, Vats, etc. Accurate to 
1/100 inch. No moving parts or Floats. Easily installed. 
Used by major operators in the dairy industry. For complete 
information and prices write for Bulletin FNM-R. 











Sos LUMENITE ELECTRONIC CO. 


7X ENGINEERS * DESIGNERS © MANUFACTURERS 
407 South Dearborn Street Chicago 5, Illinois 





Write 109a on Reader Service Card — Page 119 











Haynes (re Te 


“+e with the NEW 
*CUSHION GRIP HANDLES 


promote 
Dairy Product Sales 














13 sTOCcK SIZES 
FOR 
GLASS & PAPER MILK CONTAINERS 


a - ‘waren | Perc 
45s 4 Sq. Qt. Glass Bottles 10 7 Ibs 
6s Sq. Qt. Glass Bottles 6 6 Ibs 
8s Sq. Qt. Gloss Bottles 6 7% tbs 
aR 4 Rd. Qt. Glass Bottles 10 8 Ibs 


LIGHT WEIGHT 2-Y_ SR| 2 Sq. or Rd. 2 Gal. Glass Bottles 10 7 Ibs 














o 





@ 















































STURDY 4-Y%_ SR| 4 Sa. or Rd. /, Gal. Gloss Bottles 6 7% Ibs 
o 
~~ 2-Y% O|2 Oblong 1; Gol. Gloss Bottles} 10 7 Ibs 
CONVENIENT 
HANDY 4-%.O | 4 Oblong , Gal. Glass Bottles 6 7% tbs 
Easy To carry | 4? | 4 Sa. Qt. Poper Cartons 15 | 8% Ibs 
RUST PROOF 6P 6 Sa. Qt. Paper Cartons 10 8 /y Ibs 
(SPECIAL BRIGHT ALUMINUM 
COATED FINISH) 8P | 8 Sq. Qt. Poper Cartons 8 9%, Ibs 
ATTRACTIVE 2-% P| 2 Sa. “2 Gol. Paper Cartons 15 18% Ibs 
4-%_ p | 4 Sq. 2 Gal. Paper Cartons 8 7 Ibs 
‘ i i 8 | 
09 OODLAND A AND OHIO 
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Intricate piping system in Carnation plant at Seattle, Washington, shows use of trapeze hangers in 
common pipe rack with load carried on calcium silicate insulation. 


Use New Material Effectively 
To Insulate Milk Plant Pipes 


ESIGNERS OF Carnation’s 
new Seattle fresh milk and 
ice cream plant were faced 

with the problem of how to provide 
a multi-purpose piping system that 
is compact, easy to maintain, sani- 
tary in construction and amenable 
to automatic control. This problem 
was solved by a piping system de- 
sign utilizing the load-bearing abil- 
ity of calcium silicate insulation. 
With a production capacity of 
40,000 gallons of milk per day and 
3,000,000 gallons of ice cream per 
year, the plant requires a complex 


piping system to carry the steam, 
water, air, raw materials and fin- 
ished products. Each series of pipes 
plays an 


important part in the 


processing operations. Four water 


systems are necessary to provide 


hot and cold water for a variety 


of uses.-A controlled air system 
supplies oil-free air for agitation of 
raw milk and for control instru- 
ments. Other important piping in- 
cludes liquid sugar, corn syrup and 
liquid wax lines. In addition, the 


processing rooms have extensive 


sanitary piping. 


American 


Utility piping is grouped and 
supported on trapeze hangers just 
below the ceiling so as to avoid 
interference with sanitary piping, 
electrical conduits, ventilating sys- 
tems and other equipment. To 
assure maximum heat conservation 
in hot lines, the insulation bears 
the load of the piping at hanger 
points. This required the selection 
of an insulating material with the 
necessary load-bearing. qualities. 
Calcium silicate insulation was used 
on this piping and on hot equip- 


ment throughout the plant. 


Piping up to four inches was 
insulated with one-inch-thick cal- 
cium silicate pipe sections. Larger 
piping has 1%-inch thick calcium 
silicate. Pipe insulation is finished 
with a six-ounce pasted canvas 


jacket. 
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At all points where the insulated 
pipe rests on the trapeze hangers, 
a galvanized steel saddle is fitted 
over the lower half of the insula 
tion. This distributes the load over 
a larger insulation area and _ per- 
mits the piping to move on the 
hanger bar when expansion or con- 
traction occurs. 

Calcium silicate insulation was 
selected, also, because of the wet 
conditions prevailing throughout 
the plant. While the insulation is 
protected, some wetting may occur 
and this type of insulation has a 
high wet strength rating. 


Traced Processing Lines Insulated 

In the ice cream plant, corn 
syrup and liquid sugar are deliv- 
ered from storage tanks to the mix. 
By providing storage space for bulk 
purchases and a piping system to 
deliver the material directly to the 
point of use, 


considerable econ- 


omies are achieved. 

Easy flow of the corn syrup is 
maintained by keeping the storage 
tank and delivery lines hot. A 
steam coil in the storage tank holds 
the temperature at 110 degrees F. 
Piping carries the syrup from the 
storage tank to the processing area. 
Steam-traced suction piping is used 
between the tank and pump and 
the expansion chamber on the dis- 
charge side of the pump; all other 





piping is heated with an electric 
soil cable tracer wrapped around 
the outside of the pipe. 

Both the corn syrup storage tank 
and the syrup lines are insulated 
with calcium silicate insulation. For 
the storage tank, one-inch insula- 
tion blocks are applied. The in- 
sulation is covered with a layer 
of one-inch galvanized wire mesh. 
A %-inch coat of finishing cement— 
containing a maximum of 25 per 
cent portland cement (dry weight) 
was then applied. The 
completed with 6-0z. canvas ap- 


finish is 


plied with an adhesive. 

On the cable-traced syrup lines, 
a one-inch space is provided be- 
tween the pipe and the insulation 
to allow for the electric 
Four-inch wide bands of one-inch 


cable. 


thick, four-inch pipe insulation are 
secured on 1%-foot centers and at 
all points of hanger contact. Three- 
foot sections of one-inch thick, six- 
inch pipe size calcium silicate in- 
sulation were then applied over 
these bands with the outer insula- 
tion joints centered on the support- 
ing insulation bands and another 
ring supporting the center of the 
insulation section. 

Steam is supplied by two forced 
draft, packaged, water tube, gas- 
fired boilers with a maximum con- 
tinuous capacity of 16,000 pounds 
per hour of saturated steam with 


Main pipe rack in Carnation’s broiler room mezzanine illustrates 
insulation, sheet metal saddles and trapeze hanger. On mez- 
zanine floor are instantaneous hot water heaters and associated 
Piping. 
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Corn syrup system includes 
storage tank, pump and 
piping system. Lines from 
tank to pump are steam 
traced; piping beyond pump 
heated by electric soil ca- 
ble tracer. 


The 
makeup water is deaerated by a 
feedwater heater. Feedwater con- 
ditioning chemicals are supplied by 
pumps to the boilers and feedwater 
storage tanks. 


150 psig working pressure. 


Major components of the boiler 


room plant—including the feed- 
water heater and storage tank, two 
storage hot three 


water heaters, 


instantaneous hot water heaters 
and three water make-up tanks 
are also insulated with a one-inch 


thick calcium silicate insulation. 


Water Systems 

One of the unique features of 
the piping system is a design that 
permits a variety of water systems- 
cold, hot, process cold and hose 
rack hot—using a single city water 
source. A single back flow pre- 
venter for each required water sys- 
tem, eliminates the need of indi- 
breakers at each 


vidual vacuum 


piece of equipment. 

Cold water from the city water 
system supplies water for the two 
3,700-gallon hot water storage heat- 
ers. Hot water from the tank is 
divided into a hot water system 
that supplies hot water for domestic 
rack hot water 
system that supplies water to hose 
racks throughout the plant area 
and outside yards. 
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Coders for Nesting Cups 


TWO NEW coding devices for 
nesting-type cups have just been 
introduced by Anderson Bros. Mfg. 
Co. Illustrated is the Model 78 
bottom coder for imprinting the 
underside of all types of nesting 
cups, superseding the Model 38 
coder. This device will provide for 
six character coding in one line. 


The characters measure %4” high. 
Interchangeable coding heads 
permit one code to be run while 


another is 
next 


being set up for the 
According to the 


change. 





manufacturer, the change can be 
accomplished in seconds without 
tools. 


The new Model 68 is a “No Lid- 
No Code” unit for coding both inset 
lids and coverall caps with up to 
six 4%” high characters. Feature of 
this unit is its ability to skip the 
coding whenever a container is fed 
through the line without its cover. 
This is accomplished by means of 
a stainless steel “probing finger” 
that makes the device inoperative 
everytime a cup without a lid is in 
position for coding. 


Either coder can be adapted for 
use with all Anderson Model 34 
series of Universal fillers and cap- 
pers as well as the Model 341 
Syncro-Filler. 
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Refrigerated Cabinet 
Available for Pick-Up Tank 


THE DAMROW Bulk Milk 
Pick-Up Tank can now be supplied 
with mechanical refrigeration for the 
pump and sample compartments. A 
fin-type cooling coil with thermo- 
static controls and a blower with 
filter for circulating air throughout 
the pump and sample compartment 


112 


are used. The unit is of a large 
capacity for quick cooling after an 
in-rush of warm air when the doors 
are opened for loading milk. The 
mounting is compact without any 
obstructions for cleaning. 


The refrigeration compressor unit 
is available in three different types 
to fit the requirements of the truck 
and tank. Those mounted in a side 
cabinet are driven from a separate 
generator on the truck engine, which 
can also be used for furnishing 
power to the pump while loading 
or unloading milk or agitating the 
milk while enroute. One model 
has the refrigeration compressor 
mounted for direct drive from the 
engine. 


According to the manufacturer, 
all parts are oversize for best per- 
formance and standard refrigeration 
and electrical equipment are used 
so as to obtain the best and fastest 
service. 
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Midget Tank Demonstrates 
Automation Cleaning 
AN ALL-PLASTIC tank pro- 


vided continuous action demonstra- 
tions of Wyandotte ball spray clean- 
ing at the Institute of Food Tech- 
nologists Exhibition in Chicago re- 


cently. First introduced to the dairy 
industry in 1954 for cleaning milk 
storage tanks with Wyandotte Cle- 


used to 


Chlor, the method is now 





clean pick-up tankers and evapor- 
ating pans in processing plants. 
According to the company, Cle- 
Chlor has a brightening effect on 
stainless steel, is non-foaming, sol- 
uble, works well in hard water, con- 
trols milkstone and mineral films. 


Another Wyandotte cleaner spe- 
cially developed for automation 
cleaning is Sentol, a new, non-foam- 
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ing, acid-type cleaner for removing 
mineral film and milkstone deposits. 
Sentol contains food- grade acid, is 
fast-acting and free rinsing, the 
manufacturer states. 
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All-Polyethylene Syphon 
Is Self-Priming 
AN ALL-POLYETHELEN 


syphon with a built-in “self-starter” 
is now available from General Scien- 
tific Equipment Co. The syphon 
consists of a semi-rigid “U” tube 
which has an open end and a flex- 
ible “squeeze” bulb attached to the 
other end. The squeeze bulk has a 
stopcock outlet. 


To operate, the user first places 
the open end of the “U” tube in the 





liquid to be syphoned. 
cock is then closed. Squeezing the 
bulb primes the syphon by forcing 
air out of the open end into the 
liquid. When the bulb is released, 


The stop- 


the partial vacuum created sucks 
the liquid into the open end, over 
the “U” bend in the syphon tube, 
and—when the stopcock is opened— 
into a waiting receptacle. 


According to the company, the 
syphon is safe and simple to 
use, is easy to clean and _ prac- 
tically unbreakable. It is resistant 
at normal temperatures to concen- 
trated acids, oxidizing agents, hy- 
droxides, and polar liquids. 


The syphon comes in two sizes 
Size 1 has a half-inch I. D. tube 
for use with large drums and car- 
boys. Size 2 has a one-quarter inch 
I. D. tube for use where a slower 
flow is suitable. 
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Transparent Curtain 
for Refrigerated Trucks 


TRUCKS EQUIPPED with cur- 
tains, according to the U. S. Depart- 
ment of Agriculture, will maintain 
a 7.2° F. colder inside air tempera- 
ture as compared to trucks without 
curtains. The Protect-Aire curtain 
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for refrigerated trucks, manufac- 
tured by Chase Industrial Refriger- 
ator Equipment and Engineering 
Company, is made of DuPont 
“Mylar,” a transparent thermo- 
plastic barrier material which will 
remain flexible at low temperatures. 


According to the company, Pro- 
tect-Aire curtains will withstand 
tremendous abuse and will not 
crack, break or tear. They are easily 
pushed out of the way, and will not 
obstruct efficient operation. 


Dust, dirt and flies are prevented 
from entering the truck when the 
door is open. 
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Care of Plastic Tubing 
A HANDY WALL chart listing 


“Do’s and Dont’s” to be observed 
in the care of plastic milk tubing is 
available from Chamberlain Engi- 
neering Corporation. The company 
stresses that proper care of the tub- 
ing is important in order to get the 
most efficient service. 

Chamberlain will send copies of 
this card to milk plants, farmers, 
equipment manufacturers and sani- 
tarians. 
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Colorful Posters Designed 
to Improve Maintenance 

A SET of four 11” x 17” two- 
color posters, designed to improve 
maintenance of sanitary fittings, 
valves and pumps is being offered 
by Ladish Co., Tri-Clover Division. 
Presented in a semi-humorous vein, 
each of these posters illustrates and 


| me hee! 
~ > «am 


Fw 10 
RUIN A VALVE 


IN ONE EASY LESSON! 
(Tees play ol sewer A eight again 





emphasizes one of the more com- 
mon errors often made by main- 
tenance personnel in handling this 
type of equipment. 


These large, colorful posters are 
designed for fast, easy reading, and 
to serve as constant reminders for 
plant personnel to exercise greater 
care in maintaining process equip- 
ment. 
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Compact “Split’’ Unit 
for Truck Refrigeration 


THE LANCE continuous refrig- 
eration system for retail milk trucks, 
manufactured by the Kold-Hold 
Division, Tranter Manufacturing, 
Inc., is now available as a “split” 


August, 1958 


unit. The “split” model differs from 
the standard in that the condenser 
assembly is mounted remote from 
the compressor, motor, clutch and 
generator assembly. 


According to the manufacturer, 
the “split” system offers rapid re- 
covery after door openings; dry, 
safe, milk storage over-night per- 
mitting pre-loading at any hour; no 
battery drain; quiet, 24-hour opera- 
tion; low center of gravity for in- 
creased safety while in motion; and 
larger pay-loads. 


” 


The Lance measures 2534” wide, 
13%” long and 13%” high. The 
condenser assembly is 11%” wide, 
30” long and 13%” high. 
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New Unit Added 


to Cooler Line 
A NEW addition to the Mojon- 
nier Bros. Co. cooler line has been 
announced. It is the Model W., de- 
signed to chill water as low as 34° 
F. for use as an indirect coolant, 
sweet water. 
According to the company, the 
Model W has several important 





construction features. Water flows 
over all-stainless steel cooling sec- 
tions equipped for a direct expan- 
sion fully-flooded ammonia opera- 
tion. The cooler housing and header 
are of mild steel with a rustproof 
metallized zinc finish. A_ stainless 
steel lining is available on an op- 
tional basis, however, for the covers 
and lower trough. All water con- 
tact surfaces are well-radiused for 
durability and ease of cleaning, and 
the covers are easily removed. 

Coolers are available in capacities 
ranging up to 700 GPM. 
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New Bulletin Describes 

Homogenizer Line 

THE FULL line of Superhomo 

homogenizers carried by Cherry- 

Burrell Corporation is described in 
a new 12-page bulletin. 


Operation of the “Stellar Series” 
Superhomo single-stage and two- 
stage homogenizing valves is de- 
scribed and illustrated in detail, to 
gether with the replaceable valve 
caps which, the company states, 
minimize valve wear and assure top 
efficiency at all times. 


_ Eleven models are available, rang- 
ing from 50 to 6,000 gallons per 


hour at pressures up to 3,000 pounds 
per square inch. The operation of 
the vari-range drive, with twin hel- 
ical gears and automatic, positive 
lubrication is explained in detail. 
Dimension table, drawings and full 
specifications are included. 
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Patented Resazurin Test 
Marketed by Oregon Firm 


BACTI-KIT Incorporated of Eu- 
gene, Oregon has been selected by 
Dr. N. S. Golding and The Wash- 
ington State College Research 
Foundation to continue the process- 
ing and marketing of their patented 
Resazurin test using single service 
treated vials. 


Bacti-Kit will employ the same 
methods and equipment under the 
direction and counsel of Dr. Gold- 
ing. All accounts will be served 
without interruption during transfer. 
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Home Milk Dispenser 


THE COMPACT, completely 
automatic home milk dispenser de- 
veloped by the United Refrigerator 
Company, will hold either four one- 
gallon or seven half-gallon standard 
glass bottles, and will dispense milk 
automatically with a touch to the 
valve. Called the “Dispense-N-Stor,” 
this new appliance will free space 
in the family refrigerator and keep 
all milk under safe, constant re- 
frigeration. 

Containers are placed in the dis- 
penser, and a plastic cap is con- 
nected to one bottle with a plastic 
tube. The dispenser is then ready 
to operate. Other bottles not in use 
are kept under constant temperature 
control. 


The unit is 15% inches wide and 
high by 23% 


15% inches inches 





deep, and will fit on a counter and 
under almost any standard cup- 
board installation. 


Dispensing tubes are easy to in 
stall or remove, and the cleaning 
procedure can be completed in a 
few minutes. 


The unit is furnished complete 
with two caps, two sets of tubes and 
cleaning brush. 
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NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be 
furnished direct from this office. Write to 
Box Number (as indicated), care of 
American Milk Review and Milk Plant 
Monthly, 92 Warren St., New York 7, N. Y. 
























EQUIPMENT — SERVICES — PERSONNEL — ETC. 


To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 15th of the previous month (i.e., copy in by October 15th for November issue). 


FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, 
BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. 


NOTICE: The publisher disclaims any re- 
sponsibility for the reliability of parties 
advertising in our Classified Opportunities 











lightface, per word............$ .10 Boldface, per word wu oS Section, or for the truthfulness of state- 

Minimum Charge .. 2,00 Minimum Charge ve 3,00 ments made in such advertisements. In 
HELP OR POSITION WANTED answering such ads, ask for references 

lightface, per word $ .05 Boldface, per word............. $ .10 if parties are unknown personally, before 

Minimum Charge . 1.00 Minimum Charge ................ 2.00 sending money. Our readers are requested 
BOX NO., DOMESTIC (additional)...$ .50 BOX NO., FOREIGN (additional)....... $1.00 to assist us in keeping unreliable parties 

(In counting the ber of words, please remember to include the address. This from advertising by reporting suspicious 


applies also to box numbers.) dealings. 


DEADLINE—15th of the month preceding publication. PUBLISHED first of the month. 
No classified advertising will be accepted to run with borders or special spacing. All 
such advertisements are considered “Display” advertising and will be billed at regu- 
lar display advertising rates. (Rates and mechanical requirements on request.) 


PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 


We reserve the right to refuse to accept 
advertisements which we believe are detri- 
mental to the dairy industries. 

















EQUIPMENT FOR SALE 





EQUIPMENT FOR SALE 


EQUIPMENT FOR SALE 


FOR SALE: Ex-Cello Pure-Pak Model USED ICE CREAM AND DAIRY FOR SALE: 550—30-% pint Round Wire 


“Oo” FILLER-SEALER, for Half-Gallon EQUIPMENT: Kaestner round 200 gallon CASES. 150 24-% pint tall square Wire 
Preformed Cartons. Used Year and Half- PASTEURIZER and COOLER, S.S. in and CASES. 100 20 square pint United Wire 
Like New. Price $2,000 F.0.B. Billings, out, with two speed agitator, 420 foot CASES. 200 20-% pint Round Compact 
Montana. Write to: THOMPSON DAIRY copper coils wrapped around inner lining Wire Cases. 200 12 T-square quart United 
COMPANY, Billings, Montana. 8-M-58 for Freon or Sweet Water, $1000. Oakes Wire CASES. 400 24-% pint tall square 


& Burger round 100 gallon PASTEURIZER, 


indies ee “ Quirk & 
FOR SALE: Two Diveo, Model 21, 1% S.S 


30-%4 pint 


Cumberland Wood 
Wood C: 


CASES. 100 


lined, painted Round ES. 200 20 


outside, 2 





speed agi- 








ton TRUCKS, very good condition. Also tator, steam jet type circulator for steam square pint Cumberland Wood CASES 
some one-ton TRUCKS, priced right, and or hot water, $600. CP 40 quart Batch never used. 200 12 T-square quart Quirk 
some 20-square pint Wire CASES. Write FREEZER with ammonia Surge drum, Wood CASES, like new. 50 20-% pint 
te: ALAMITO DAIRY, Omaha, Nebraska. Serial No. 7907, $500. 60 quart Emery square squat Cumberland Wood CASES 
8-M-58 Thompson Batch FREEZER with ammonia never used. 30 gross 48MM square pint 

“ Surge drum, S.S. base, $750. Taylor 20 BOTTLES, blown letters. 1 Ft. Wayne 
FOR SALE: 10 HP Gas fired Kisco quart soft Ice Cream or Custard FREEZER gallon hand FILLER, fills 3 gallons at 


Cabinet BOILER, with fan driven heaters 


Haynes DOLLIES for square and round 
bottles. Haynes parts CART. Can Tote 
CART. 40 gross square BOTTLES ACL, 


56 MM 
56 MM. 


15 gross round % quart BOTTLES 
15 gross round % pint BOTTLES 
56 MM. Wire CASES for above bottles. 
New refrigerator unit for Ideal Vender. 
Write to: ROHA’S DAIRY, Meadville, 
Penna. 8-M-58 


FOR SALE: 50 Gross Tall 
MM Cream Top Baby Face Quarts. 70 
Gross T. Square 51 MM Amber Quarts. 
30 Gross Tall Square 56 MM Quarts. 150 
Wire CASES For Tall Square 22 ounce 
Quarts. 30 Wood CASES For Squat Square 
% Pints or 10 ounce (20 Hole). Write to: 
BRIDGEPORT BOTTLE EXCHANGE, 154 
Kings Highway, Bridgeport 5, Conn. Tel 
ED 3-1607. 8-M-58 


Square 51 


FOR SALE: Standard SV-40 Ste-Vac 
HEATER, capacity 40,000 Ibs. per hour. 
2—3000 gallon S.S. lined milk TRAILERS, 
Mojonnier TESTER and SCALE. Write to: 
HERSHEY CREAMERY COMPANY, Box 
121, Harrisburg, Penna. 8-M-58 

FOR SALE: MANTON GAULIN HO- 
MOGENIZERS. REBUILT-GUARANTEED. 
Write to: OHIO CREAMERY SUPPLY 
COMPANY, 701 Woodland Avenue, Cleve- 
land 15, Ohio. 8-M-58 





Aluminum CASES T-square 
quarts $1.25. Wire half pints squat or 
tall $1.00 Wood quart CASES $1.25 
COMPRESSOR York all sizes, CONDENS 
ERS, RECEIVERS. Vilter 4%x3% self 
contained, 15 HP motor Freon $500. Heil 
stainless steel TANK on Fruehauf semi 
trailer 2100 gallon $1800. 3000 Glass Hold 
ing TANK, motor and agitator $500. Girton 
Mold WASHER $250. Mojonnier Slab CUT- 
TER and WRAPPER $1500. 25 ton Harden 
ing room BLOWER $1250. We buy. sell 


FOR SALE 


and trade Write us what you need 

GORDON EQUIPMENT COMPANY, 6530 

West Jefferson, Detroit 17, Michigan. 
8-M-58 


FOR SALE: 4300 gallon Insulated Milk 
TRAILER; 2800 gallon Farm Pick-up 
TRAILER; 1800 gallon Farm Pick-up truck 
TANK. Write to: HACKETT TANK COM 
PANY, 541 South 10th Street, Kansas City, 
Kansas. MAyfair 1-2363 8-M-58 


controls, 
with 3 HP 
Vogt Ice 


on stand with fully automatic 
Model 20-FC, Serial No. 1022, 
air cooled compressor, $1000 


Cream FREEZER 150 gallons per hour, 
Model V-1DE, Serial No. 22, with new 


pumps and mutator bearings, $2,800. 6%x 
6% York ammonia COMPRESSOR with 25 
HP motor, flywheel and manifold valves, 
$600. C-B 600 gallon Ice Cream mix hold 
ing VAT S.S. lined, motor and agitator 
in bridge, 2 lift-up lids, Model SVN-600-M, 
Serial No. '15465, $1,100. 2 Eskimo Pie 
multiple automatic baggers with conveyor 
tables, for gusset type bags, 2%" to 2%”, 
1,750 each. Vitafreze Jr. automatic choco 
late dip TANK, $750. Anderson Model 178 
foot operated CAPPER, less attachments, 


Serial No. 17121, $150. C-B Senior Fruit 
FEEDER, Model FFE, Serial No. 474, 
$850. 2 Anderson Stick DISPENSERS, 


Model 143, 
$500 each 


Serial No. 12068 and 12733, 
Anderson power mold FILLER, 
Model 106, $900. 200 gallon Viscolizer 
HEAD, S.S. $350. Vogt 60 gallon per 
hour FREEZER, Model JRVD. Serial No 
418, $1000; prices F.O.B. Birmingham, 
crated, equipment guaranteed to be in 
excellent condition. 1—Sweet Water TANK 
or ICE BUILDER, 10 foot long, 4 foot 
wide with Dole refrigerated plates, 3 HP 
Freon compressor, Serial No. LHS-31 
@ $1000. 1—15 HP Clayton Steam GEN- 
ERATOR, high pressure, oil fired, Model 
BO-5688, Serial No. 2915 @ $600. 1—400 
gallon per hour VISCOLIZER, Serial No 
229480, stainless steel head, single stage 
with new valves @ $1,100. 6—Cherry 
Burrell Spray Type PASTEURIZERS, 200 
gallon capacity, paddle type agitators, 3 
all stainless steel—3 stainess steel inside 
painted outside @ $900 each. 1—300 gal- 
lon per hour VISCOLIZER, stainless steel 
head, Model 41, Serial No. 232398 @ $750. 
Write to: SANDER and COMPANY, INC., 
615 7th Avenue, North, Birmingham, Ala 
bama 8-M-58 
FOR SALE: Clayton Steam GENER- 
ATOR, New 1950. No reasonable offer re- 
fused. Write to: ELMOG DAIRY, 801 W 
Lincoln Highway, Coatesville, Penna 
8-M-58 


FOR SALE grand new stainless steel 
Surge TANK, 24” diameter x 24” deep 
capacity approximately 5090 gallons — 4 
legs—removable cover. Priced right. Write 
to: OTTO BIEFELD COMPANY, Water- 
town, Wisconsin 8-M-58 
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once. All wood cases can be branded by 


us. Write or telephone: IDEAL DAIRY 
SUPPLIES COMPANY, 4933 W. Fullerton 
Avenue, Chicago, Illinois. Telephone: Na 
tional 2-4652 8-M-58 


FOR SALE: PUMP, new 25BB Waukesha 
Metal 1%” DeLuxe with Reeves 2 HP, 
220-440 V., Motordrive, 101 to 505 R.P.M., 
capacity 2500 to 12,000 Ibs per hour, 
never uncrated; special price $809.60 
Write to: RILEY DAIRY SUPPLY, INC 
555 Monroe Avenue, N.W. Grand Rapids 
2, Michigan. 8-M-58 


SUMMER SPECIALS 
SS Cold Wall TANK; 
valve Milk Bottle 


5000 gallon Arnold 
Cemac 14 and 28 
FILLERS; Cherry 
Burrell Milk Bottle FILLERS, all sizes; 
Container FILLERS, Canco Model 15, 
Model 334 and Model 75; Also Mojonnier 
Dawson % gallon Pure-Pak and Cox for 
Canco containers; Short Time PASTEUR 
IZERS 3500 lb. to 12,000 Ib.; HOMOGE- 
NIZERS, 125 gallon to 2000 gallon; 100 
to 600 gallon PASTEURIZERS; 60 and 80 
gallon Vogt Ice Cream FREEZERS also 
80 gallon Creamery Package; COM 
PRESSORS, Freon 1% to 7% HP Am-, 
monia 3x3 and 6'%x6% Sweet Water 


COOLERS; 40 HP and 100 HP BOILERS; 


SEPARATORS; CLARIFIERS; MILK 
PUMPS, Centrifugal and positive Many 
other items. Send us your inquiries. What 


do you have for sale? 

WE FLY TO BUY 
LESTER KEHOE 23 Congress Street 
MACHINERY CORPORATION 
P. O. Box 82, Staten Island 4, New York 
8-M-58 


STAINLESS STEEL 
PICKUP TANKS AND BULK TRANS- 
PORTS. New stock of used units—will 
convert to your requirement s—well 
equipped shop for all service problems. 


LIGHT WEIGHT 


OUR RENTAL PLAN—is always ready 
to assist you on leng or short term 


LEASE. Write to: THE BRODIX COR- 
PORATION, U. 8. Highway No. 22, Box 
6, Dunellen, New Jersey. PLymouth 2-9300 

8-M-58 


FOR SALE: 400 Gross 38MM % pint 
tall square BOTTLES with lugs; will sell 
all or part of them Write to: IDEAL 
DAIRY SUPPLIES, 4933 W Fullerton 
Averue, Chicago 39, Illinois. 8-M-58 











We 
A 



















































EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE 
FP gy Eo a is RIGHT— USED EQUIPMENT FOR SALE 106 CHECK WITH LESTER KEHOE BE 
2, a 8. Storage TANK; H.P. Cleaver Brooks Steam GENERATOR; FORE PURCHASING USED MACHINERY 
1,000 gal. Refrigerated, horizontal 8.8. Hand Operated Cottage Cheese FILLER: MODERN REBUILDING METHODS 
Storage TANK; 1,000 gal. C.P. Vertical 1500 gallon Heil Pickup TANK; Girton ™ PLY OT IW 
S.S. in and out Storage TANK; 400 gal. 100 Gallon Cheese VAT; 375 Ib. C.B Se ER Ri. va.8 nO BU : 
Pfaudler Horizontal Storage TANK; 2.850 CHURN; 3 H.P. Freon COMPRESSOR, ee eee 
gal. Heil S.S. in and out Trailer TANKS, 3x3 Ammonia Self Contained; 1 Lot Bot- MACHINERY CORPORATION . > 
(can be converted to bulk pick up); 3,500 tle CONVEYOR and Power UNIT; 4 Ft. P. O. Box 82, Staten Island 4, New York 
gal. Trailer TANK; 3,200 gal. converted Tubular COOLER all S.S. Complete with vtinaaiiate 
Truck TANK for inside storage; 32”x100” covers; Mojonnier Bros. Cabinet COOLER; e oo ei ar 
Buflovak, 42”x120” American; 42”x90” 24 Valve C.B. FILLER % pints thru FOR SALE: Wire or Wood CASES for 
Buflovak, 32”x72” Buflovak Double Roll gallons; No. 26 % pints thru % gallons, square bottles $1.25 each. Complete 200 
DRYERS; Mojonnier 35 gal. S.S. Proc- Meco Can FILLERS, 7 Valve C.B. % ton Ice Manufacturing Plant, will sell 
essing KETTLE; 36” Rogers, 72” Rogers pints thru % gallons. C.B. G61 Vacuum separate or as a unit. Cherry Burrell 6-18 
Vacuum PANS; Rogers Vacuum Deodor- FILLER tall % pints thru gallons; Ilreco FILLER and CAPPER $250. Cherry Burrell 
izers 15,000 lbs/hr.; Ste-Vac SV-8 PRE Pure-Pak FILLER for nested cartons, 40-69 Continuous FREEZER $300. Write 
HEATER with controls; Mojonnier and Mojonnier Dawson for Canco, and Pure- what you need. GORDON EQUIPMENT 
| Harris 24,000 lbs/hr. Milk PREHEATERS Pak Cartons, Triangle Bagby for Seal King COMPANY, 6530 West Jefferson, Detroit 
with controls; C-B COOLER with 35 Super- Cartons; C.B. G100 (left hand) % pints 17, Michigan. 8-M-58 
— > MR nee York COOLER, 36 thru oblong % gallons; C.P. No 27 
type H.S. ates in one section; CP Full FILLER ¥% pints thru % gallons, Meco . is : : 
Flow Plate EXCHANGER, $8 plates in foot operated FILLERS for gallon juss: ' BABGAING 2S. 6 oar & 
three sections; (2)—1,000 G.P.H. HOMOG- 300 gallon American HOMOGENIZER; 300 The Bt Bd s R MAN MACHINERY EX 
ENIZERS Creamery Package and Cherry gallon C.B. VISCOLIZER; 300 gallon CHANGE of Gouverneur. N es oe 6 _ 
Burrell; 1,500 G.P.H. Manton-Gaulin, 2 Manton Gaulin, 400 gallon VISCOLIZER, lergent Givenieee Machinery anf Soe 
stage HOMOGENIZER; Chester Cabinet single and three headed Aluma Seal units — Dealers in America, can fernish you 
COOLER with 4 double sections. Many Taylor 10 quart FREEZER, 100 gallon with alt your needs is moderna ICS Can 
additional pieces. Write to: BEST EQUIP- | Damrow MVL PASTEURIZER, 150 gal ee te eS ee nate. 
MENT COMPANY, 1737 Howard Street, lon S.S. inside and outside Buttermilk EQUIPMENT. ELECTRICAL EQUIE 
Chicago 26, Illinois. AMbassador 2-1452 PASTEURIZER, 200 gallon Pfaudler PAS- eee ee Sr oa ae 
8-M-58 TEURIZER, 200 gallon S.S. inside and Ger PRICES ARS RAGS? «wt 
leila tieiiai leans = ir outside S.S. PASTEURIZER, 250 gallon fraction of the original cost. Write, wire 
FOR SALE: Heil Soaker Milk Bottle S.S. inside and outside PASTEURIZER ee eS ee eee 
WASHER, Model EHD, 14 Wide, 6 years 2 C.P. 150 gallon S.S. inside and outside erices Wi be premety aa 
old, excellent condition, bargain. Phone or PASTEURIZER. 200 gallon C.B. Model bf. 
—_ write STEFFEN DAIRY FOODS COM- CC PASTEURIZER. S.S8. inside and out a 
- PANY, Wichita, Kansas. 8-M-58 side. 200 gallon Wright Rectangular oe > 33% aac wicks 
—— PASTEURIZER. C.B. 4 Ft. 1%” PRE- a 
; ye ~— Ag UNITS stain- HEATER. 25BB PUMP and DRIVE. Gir oss 
ire ess steel with scales. Straight Away Can ton % H.P. COMP. Ir > : . " . 7 xe 
Vire WASHER 6CMP, 1 APV 6000 pounds raw 1%” Sanitary and Water PUMPS. Recels . p— SALS ame tanner? ~~ 
Tire Milk Plate COOLER. 3—Bottle FILLERS; ing Room Equipment, 1 Set with Printo EVAPORATOR complete. Capacity 13,000 
yact 3—Bottle WASHERS; 2—PASTEURIZERS matic Seale and 1 set with two compart eS ee ee 
ited 200 gallon; 3—HOMOGENIZERS; 1—De ment drop tank, Troemmer Balances, 10 2% solids. Includes milk preheater with 
are Laval CLARIFIER; 1—10BB Waukesha ib. Butter Scale, DeLaval No. 226, DeLaval circulating pump. Available first week 
100 PUMP. Contact CHAMPION SALES COM- No. 142, DeLaval No. 172, DeLaval No oon ie ee SS 
20 PANY, Binghamton, New York. 8-M-58 36W, Riteway Triumph, DeLaval No 136 a HENSZEY COMPANY. W wes 
zs - - 1000 gallon Storage TANK, C.B. 36 Bottle ee ~~ 
irk FOR SALE: Ammonia COMPRESSOR, TESTER, Jalco 24 Bottle TESTER, 1 Lot NOVELTY BOXES ; ; 
pint 4 cylinder, 3%x3%, practically new. Baker of Indicating and Recording THERMOM a Se ae 
ES Receiver oil trap, surge drum, valves ETERS, Continental Model 0 Washer 6 sandwiches, pops, suckers, cups and 
pint fittings, Alco thermo expansion and solen Wide % pints thru square % gallons cones. Also 4 Paks for sandwiches and 
yne oid valves, 20 HP. GE motor. Write to Sturdy Bilt 4 Wide % pints thru square bars. QUALITY _ PRICE and SERVICE 
at BETZ, 2917 Tomahawk, Kansas City, Mis gallons, Purity 3 Compartment Can rhcng _ . ne 24 
by souri. 8-M-58 WASHER, Campbell 3 CPM Rotary Can nue, Buffalo 4, New York. Madison 0340 
RY — WASHER, Misc. 10 Ft. Pipe Washing —— = 
‘ton FOR SALE: BOILERS, high or low TANKS, Girton Recirculating Thrift King FOR SALE: MILK FILTERS: 140,000 
Na pressure—also other boiler room equip- Vilter Pak Icer Storage Bin, Sharples single face 8” Union Wadding for sale 
-58 ment including smoke stacks, breechings, Flo-Meter, Vertical Filter, Friday Butter very cheap Write to CENTURY TRAD 
pumps, boiler tubes, etc. New or used. Printer, 1 Lot 36x60 Jak Tung Trucks ING COMPANY, 79 Leonard Street, New 
ina Priced right. Write to: OTTO BIEFELD 1 Lot used S.S. Tubing and Fittings, 1 York 13, New York wine 8-M-58 
HP, COMPANY, Watertown, Wisconsin. Lot used motors. Many other items avail - eas ie 
M., 8-M-58 —. by to: STUART W. JOHNSON MILK BOTTLES AND CASES from 
ur, < x ¢ CO} NY, 611 Main Street, Lake half pint to gallon jugs, all milometers 
60 t ay Rage 50—10 quart St. John’s Geneva, Wisconsin 8-M-58 from 38 to 56. Also Dairy Equipment in 
vc. — pore a = gd oe Pe —re — 2 the finest condition. WE BUY AND SELL 
pids “anes . SPECIAL — 1,000 gallon Cherry-Burrell Write to: L. B. LEWIS, 12 Sheffield 
[-58 ecg yl FARMS, Lansdale, Penna. Cold Wall Processing VAT, 2 speed agi- Avenue, Pawtucket, Rhode Island. PA 
one 4ysses 5-4677. ; tator, condition like new 2-3965. 8-M-58 
ms ’ . eta aoa” "ie ee FOR BUTTER PATTIE WAXED lt 
28 = IP a aa = ; LESTER KEHOE 23 Congress Street FO JTTER P SS—WAXED U- 
rry- ax ae ce mt bin nay hood MACHINERY CORPORATION <a BOARDS, 6” x 15%”, 16 point double 
— infeed and discha ge Re 38 = S. P. O. Box 82, Staten Island 4, New York. white, $9.00 per thousand or 5%” x 6%”, 
15, pe se Mg ea oo om rad *. onveyors 8-M-58 $3.00 per thousand. Samples cheerfully sent 
"tor use, perfect condition, best offer. over PRODUCTS COMPANY, 350° East 182nd 
or ao oy nein D FOR SALE: DOUBLE’ EFFECT J SOMPANY, 350 East 182n¢ 
UR- p= nat oon = Sox _DEW CORPORA- EVAPORATOR—stainless steel , be Street, Bronx 57, New York. 8-M-58 
GE- So irk Street, Jamaica 12, Capacity 12,000 Ibs. of feed per hour at ines 
30 clita — 42% total solids. High or low heat, two eo ror ASME: NN tional 
80 7 : .. : stainless steel Hotwells, withdraws a large selection o ASME Nationa 
also ear on Mojonnier-Dawson pump with variable speed drive, a Board high pressure boilers, gas, oil and 
OM pan ol rs % or fitting Pure Pak sate pumps, condenser and evactot coal fired, ranging from 10 to 1,000 h.p. 
.m-, pececteerll or 1 Lt *., outa, Good Available immediately. Write to: HEN- Each guaranteed in excellent condition. 
ater COMPANY, Cattars iS & BURGER SZEY COMPANY, Watertown, Wiscon- Sale sheet and complete data sent upon 
RS: } NY, attaraugus, New York. m= sin. 8-M-58 request. Write to WABASH POWER 
LK 8-M-58 i EQUIPMENT COMPANY, 9750 Skokie 
lany " . ” lvd., , (Skokie), Ilinois. 8-M-58 
That " FOR SALE: Used Dairy Equipment — FOR SALE: Chester internal tubular win Bi mete 2 cee wes 
“wo (2) FARM BULK PICK UP TRUCKS Heat EXCHANGER, Serial No. 4611 “USED STAINLESS TRANSPORTS 
AnD TANKS: 2,000 gallon Portersville comprised of three banks of 2” tubes, All sizes, tandem and single axle, for 
er ane 2,000 gallon Heil stainless clad tanks each bank containing 12 tubes 12 feet chemical or milk hauls. Some used milk 
each on Brockway Truck, Model 154—New long. Approximate heating or cooling cap pick up’s available. Write or call STAND 
York State approved. Contact WHITMAN acity 2,000,000 BTU per hour. Write to ARD STEEL WORKS, INC North 
eee EQUIPMENT DIVISION, P. O. Box 28, SANNA DAIRIES, INC. Menomonie, Wis Kansas City, Missouri Phone GRand 
ae Norwich, New York. 8-M-58 consin 8-M-58 1-3200 ‘a 8-M-58 
sHT 
\NS- 
-will 
well 
ms. 
= || MAKE YOUR BRAND NAME ; 
erm 
OR- 
Bes WITH THE COMPLETE 12-FEATURE PROGRAM PERSONALIZED IN YOUR NAME 
93 
1-58 INGREDIENTS + FORMULAE + PACKAGES * MERCHANDISING + ADVERTISING 
"a write G. P. GUNDLACH & CO lel | 
ae o Fe + Servants to the Dairy Industry fresh | 
to P. ©. BOX A, STATION N, CINCINNATI 3, OHIO MILK | 
1-58 
. eet 
Write No. 115 on Reader Service Card — Page 119 
Aonthly August, 1958 115 
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EQUIPMENT FOR SALE EQUIPMENT WANTED SERVICES 
FOR SALE: USED WOODEN CASES: WANTED: Good used Wire or Wood COST REDUCTION—FLEET AND DE- 
20 squat square ‘%-pints. 24 tall square CASES. Write to: Box 114 8-M-58 LIVERY INQUIRIES INVITED. R. P. Le 
‘e-pints. 20 square pints 12 square quarts BOWLEK ASSOCIATES, INC. TRANS- ea 
20 paper quarts. 20 cottage cheese jars. PORTATION CONSULTANTS, 2279 HEMP- Yo 
USED WIRE CASES: 30 tall square %- WANTED STEAD TURNPIKE, EAST MEADOW, _ 
pints. 12 square quarts. 12 square cream — ——— LONG ISLAND, NEW YORK, PERSHING Mi 
a USED ALUMINUM CASES: WANTED TO BUY: Skimmilk and sur- 1-4027. 8-M-58 a 
ov a ye a br plus milk in tank lots; return cream and os 
overorandee Ws a nd milk handling equipment, have for sale or ATTENTION MILKMEN — FROZEN p 
STUART W. JOHNSON & COMPANY, rent transportation tanks for milk. Write MILK PROBLEMS??? YOUR TROU- ro 
Lake Geneva, Wisconsin. 8-M-58 to: HENRY GALLAGHER, 329 East BLES ARE OVER!!! WITH TERRY’S 
ceca Wd ea om Diamond Avenue, Hazleton, Pennsylvania. MY-T-THERM. The Milkbox Anti-Freeze 
ss ptm —— b. -y 5 ee 8-M-58 device that has proven itself. Stop running 
re. > Sans ah in fe ae special deliveries because of frozen milk. 1! 
to: HENSZEY COMPANY, Watertown. No more credits allowed to customers. Loe 
Wiseenete. we BUSINESS OPPORTUNITIES End the taboo of a dissatisfied customer pe 
FX oR SAI E Canaciidating plants me sasend due to frozen milk. Deliver milk at any Be 
available 600 gallon all stainless steel York FOR SALE: Dairy Farm, containing — — - on ee 
Short-time, complete with Taylor controls, 80 acres irrigated land, 80 cows milked ey wae - any ste ge anit te m. 
holder tube, float tank, and Waukesha in modern parlor barn, processing plant (4). (Snap on switea w _— = J xf po 
4 - : rthic 8 retz ) 1 livered, customer snaps off switch when 
timing pump—extra 6000 Ib. raw milk which bottles milk for 6 retail routes, h k ilk i jaa. « : rT im 
cooling section, can be increased to 1000 wholesale routes; located 50 miles from she takes mil in). Safe, easy to install, Ww 
gallon per hour. Cost $10,.324—Sell com- Denver, Colorado. All buildings are mod- approximately 5¢ a month to operate. dio 
> : . P . in- Operated under AC and DC current. Life 
plete $6000. One— 600 gallon per hour ern, all or part for sale. For more in i I 15 ar 
Manton-Gaulin HOMO. Cost $5050 — Sell formation, write to Box 124 8-M-58 Se ee oe ee pr 
$3500 One Model MTV, capactity up e pn Pl age sn Mn Mtge page Ad re 
to 10,000 lbs. per hour, APV deodorizing WHOLESALE MILK BUSINESS New MANUFACTURED BY UNITED ST ATES ar 
unit complete, used 18 months — $4000. York City Bronx and Manhattan; for RUBBER COMPANY ORDER NOW EE 
Phone or write Herman Mosby, MADISON further information write MILK BUSI- Install them befere ’ winter rvs ‘upon yeu. 
COUNTY DAIRIES, Canton, Mississippi NESS, P. O. Box No. 103, New York 71, 1-100 Units—3.50 per unit 101-500 
Phone 862 8-M-58 New York. 8-M-58 ?~ 1 . 


Units—3.25 per unit. 50l-up Units—3.00 
— per unit. (SWITCH AND PROTECTIVE aa 
COVER SUPPLIED WITH UNIT). 10% 
with order required, balance C.0.D. Send 




















SALES PROMOTION 


FOR SALE 

































































re 
TTRAIEN ee order to: TERRY ENTERPRISES, INC., Be 
FOR SALE: Profitable Retail-Milk and TRUCK LETTERING AND TRADE- 211 Dayton Avenue, Clifton, New Jersey. 
Ice Cream Business. Over 2 million net MARK DECALS made for your truck and 8-M-58 
sales annually. Midwest Write to Box store advertising. Easy to apply, uniform, 
115 8-M-58 distinctive, economical for large or small — “Se 
‘ needs. Write to: MATHEWS COMPANY, SUPPLIES 
FOR SALE: Milk Business, 5 Trucks and 827 So. Harvey Avenue, Oak Park, Illinois 
small equipment Phone JOHN SCHAI- 8-M-58 Labels and tapes for egg packers. Write 
BLY, Hawley, Penna. 4632. 8-M-58 for samples and new low prices. Write 
PHOTO CHRISTMAS CARDS—What bet- to ELMAN LABELS INC., 1112 14th 
= ter way to say ‘“‘Thank You’’ for last Street N.W Washington 5, D.C : 
EQUIPMENT WANTED year’s business than a strictly personal 8-M-58 
Christmas Card—a photo Christmas Card 
WANTED Starting Milk Product of your truck and driver. Any good an ee dm . “ 
Plants need TANKS, Truck TANKS, Roll snapshot or Polaroid print will do. Aver- TRUCKS FOR SALE 
DRYERS, Spray DRYERS, -EVAPORA- aging less than 10c a piece it is indeed 
TORS, Vacuum PANS, round Processing a small price to pay for customer good- USED DIVCOS Immediate Delivery 
VATS, H.T.S.T. PASTEURIZERS, HOT- will and a year’s business. And often the Fully reconditiioned and guaranteed 
WELLS, PREHEATERS, SEPARATORS, drivers are glad to share the cost. To some in ‘‘as is’’ condition. Most models 
HOMOGENIZERS, BOILERS, COMPRES them customer gratuities may follow 1947 and later. ALSO OTHER MAKES 
SORS, Intake Equipment. Write to: Box Write for Free Sample Card _ today! INCLUDING PANELS. Write or phone 
123 8-M-58 WILLARD PHOTO SERVICE, 1454 Hayden for complete listing. Write to: DETROIT 
Avenue, Cleveland 12, Ohio 8-M-58 DIVCO TRUCK SALES, INC., 10340 
WANTED: Half-pint Milk or Juice BOT- Grand River, Detroit 4, Michigan. WEb 
TLES, all shapes and MM. Send samples Distribute Christmas Greetings to your ster 3-0906 8-M-58 
and prices. Write to: RENNA SALES, customers and increase your’ Dairy’s : 
Old Forge, Penna 8-M-58 prestige. Free Samples Write to DECAL TRANSFERS 
ET " : “~s LUTHER KOHR ENTERPRISES, 517 A 
Al ED: ound, 200 gallon »AS- ‘ur rive rrisville, P g -5% 
TEURIZER, 8.8. inside and out. with niactacndpancaneeapadiats skeniamainacunes — TRUCK DECALS—No charge for sketch 
Indicating and Recording Thermometer = — Brilliant and Durable Easily Applied 
Write to: MASON’S DAIRY, Cumberland, SERVICES Write for samples. ALLIED DECALS, is 
Maryland. 8-M-58 INC., 8354 Hough, Cleveland 3, Ohio 
_ y y r ~ > ~ y vy 8 M 58 
WANTED TO BUY: 3000-4000 gallon SANITARY 3 ALV ES — REBUILT 
Holding TANK and Cabinet COOLER or WITH STAINLESS steel for a fraction of ‘ ; = 
surface COOLER with covers. Write to the cost of new Write to: BADGER HELP WANTED Re 
os SERTT . ‘ > 
ELK BRAND DAIRIES, INC., 2035 North a a | fw ee : 
ar . : Jithe . 8-M-58 _— vi 
Seventh Street, Philadelphia 22, Penna Withee, Wisconsin. 8 WANTED: Assistant General Manager 
8-M-58 . : = — for a medium sized Dairy Company manu 
- SCALE REPAIRING: We repair Torsion facturing dairy products as well as 
WANTED: Wire Half pint CASES (30) Balances and all other makes of cream operating fluid milk business Applicant 
round, old style. Call at our expense test and moisture test scales. All work should qualify in manufacturing and sell 
GORDON EQUIPMENT COMPANY, 6530 guaranteed. Write to: CREAM CITY ing as well as have general executive - 
West Jefferson, Detroit 17, Michigan SCALE COMPANY, 1608 West Claybourn ability. Splendid opportunity for right 
Vinewood 3-6630 8-M-58 Street, Milwaukee, Wisconsin. 8-M-58 man. Write to: Box 122 8-M-58 Bc 
Write 
CUT DELIVERY COSTS 
MAKE FEWER DELIVERIES ; 
Rent or Buy ICS Portable , Milk & Cream Testing Equipment ai 
ps ¢ 
Dairy Storage Plants — Sadan toatl owe = el 
aulty testing equipment can turn proti 
Only 88c per day. into loss—fast. Insure now against inaccu- Oo} 
@ Increase Sales—by increasing route- , racy with this efficient Garver combination. Tr 
‘ : : 1. Garver ‘‘Super’’ Babcock Tester. 
man’s selling time Speed sontrelied and speed indi- as 
@ Keeps milk fresher . . . longer cated for extreme accuracy b 






2. Garver ‘‘ovate action" Test 
Bottle Shaker. Thoroughly inte- p 
grates test ingredients —saves time 
eliminates dangerous, haphazard 
hand twirling 
Write today for catalog 


ICS plants hold 150 cases and up. Self-defrost- 
ing ... fully automatic. Delivered complete ready 
to use...plug in for power. 


recut pein gin goo THE GARVER MANUFACTURING CO 5 
INTERNATIONAL COLD STORAGE Eten City, tains, U.S.A 
Write No. 116a on Reader Service Card — Page 119 Write No. 116b on Reader Service Card — Page 119 Write } 
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HELP WANTED ‘'-HELP WANTED HELP WANTED 














AREA SALES MANAGER WANTED — MANUFACTURER’S REPRE WANTED Jobbers Manufactur 
Leading Manufacturer of Dairy processing SENTATIVES CALLING ON DAIRIES ers’ Representatives or Brokers for line 
equipment requires Area Manager for New Sell Fogel Milk Display Cases to your of fine automatic packaged Scotch Mar 
York and surrounding States te work with customers. Liberal commissions. Tremend ine BOILERS, 10 through 100 H.P 
3 independent dealers and National Accounts. ous growth well under way. Several terri many territories open. Address Clyde C 
| Must have thorough knowledge of selling tories open. Write giving present lines Anderson, SUPERIOR BOILER WORKS 
and operation of dairy processing equip- handled, territory covered Write to Hutchinson, Kansas. 8-M-58 
ment. Age 40 or under, State if experi- FOGEL REFRIGERATOR COMPANY. ——— 
— Teles aicies amuidettinas aaicen Philadelphia 37, Penna. 8-M-58 POSITION WANTED 
range, ete. Write to: Box 130. 8-M-58 . _ 
: ra 7 ROE RY rip ae POSITION WANTED-Salesman_ experi 
SALES REPRESENTATIVE: National 


enced in all phases of the Dairy Industry 





MANAGER for Milk Plant Processing ly known Manufacturer has immediate desires position as Sales Representative for 
1% million Ibs. milk monthly. Midwest and excellent opportunity for Sales Rep- firms selling to the Dairy Industry in the 
location State age education and ex- resentative in protected territories of Southeastern States Home Jacksonville 
perience and wages expected. Write to Ohio, Wisconsin and Iowa. to sell estab Florida. References. Write to: Box 120 
sox 116 8-M-58 lished customers and increase volume to 8-M-58 
| the Dairy and Ice Cream trade. Write POSITION WANTED as small Milk Plant 
: SALESMAN WANTED: Excellent op fully, stating experience, lines handled Manager or Quality Control Supervisor 
portunity for man with knowledge of sell and territory covered. Write to: Box 126 Technical training plus 27 years ex 
: ing Ice Cream and other dairy products 8-M-58 perience in Laboratory work receiving 
| We are a well established independent station and city plant processing, making 
) dairy located in Southeastern Ohio and by-products, hiring and training personnel 
are seeking a man to help expand our “QUALITY CONTROL MAN AND Best references. Write to: Box 121 8-M-58 

present business For information send PLANT SUPERINTENDENT. MUST on einititninaiinain 2 
resume of experience, age. marital status HAVE EXCELLENT QUALIFICATIONS. POSITION WANTED: SALES MAN- 
} and salary requirements to Box 117. PLANT LOCATED CENTRAL EASTERN AGER. Ambitious family man 41 years old 
8-M-58 MISSOURI. STATE AGE, EXPERIENCE Over 20 years experience with a National 
REFERENCES, EDUCATION, MARITAL Brand Milk Company. Experiences in pe 

MILK BOTTLE SALESMEN to sell ; 1s GANIZATION MEMBER- ee: eee meee oe . 
closely associated item to Milk Plants on STATUS, Gnea: adelante < tions in retail and wholesale sales of milk 
: commission basis Large dollar volume SHIP, SALARY EXPECTED, AND ALL A graduate of M.I.T. Will relocate. All re 
) ‘ r » . tien DETAILS IN FIRST LETTER. EN- plies confidential. Consider investing. Write 
potential. When replying give full details ° o 5 
i regarding present connection. Write to CLOSE PHOTOGRAPH IF POSSIBLE to: Box 128. 8-M-58 
Box 118 8-M-58 WRITE TO: BOX 127. 8-M-58 POSITION WANTED: As SALESMAN 
3 ne or wre AGER or MANAGER by man with many 
. ARE YOL INTERESTED IN STEP- REPRESENTATIVE WANTED: A re- years of Milk Sales experience and other 
PING INTO A SALES COORDINATOR liable manufacturer selling nationally to Dairy Products. Has Dairy school de 
POSITION? COVERING A TERRITORY the Dairy and Ice Cream Industry is gree. Thorough knowledge of dairy ac 
WITHIN FIFTY MILES OF ONE OF THE desirous of adding a few men in valuable counting, proven ability to hold and in 
2 BEST EQUIPPED MILK AND ICE and productive open territories. These crease milk sales in any competitive 
e CREAM PLANTS IN THE MIDWEST, men should know the industry and pos- market Best references. Write to Box 
n PLANNING TO DOUBLE ITS SALES BY sibly have another line which they are 129. 8-M-58 
ADDING FORTY ROUTES IN FIVE now selling to his trade. If you are in — 

‘ YEARS, OUR PRODUCTS ALWAYS EX- a position to extensively cover your terri- POSITION WANTED as DAIRY FIELD- 
CEL. A REAL CHALLENGE TO RIGHT tory with an outstanding line already MAN dealing in Producer-Plant relations 
F PARTY ON SALARY AND INCENTIVE established and well known—here is an and Quality Control. Have B. 8S. Degree 
PROPOSITION. ALL CORRESPONDENCE unusual opportunity to substantially in- in Dairy Production. Prefer Grade A 
HELD CONFIDENTIAL UPON’ RE- crease your earnings. Write fully, stating operation in Midwestern or Western 
QUEST. SEND PERTINENT INFORMA- experience, lines handled and_ territory area. References upon request. Write to 
TION AND PHOTOGRAPH IN _ FIRST covered. All replies confidential. Write to W. A. WAGNER, 573 Delaware Street, 
7 LETTER. REPLY TO BOX 119. 8-M-58 30x 125 8-M-58 Imperial Beach, Calif 8-M-58 








: Now Effective Low Cost Jug Handles 


for store and retail bottles 





A U. S. Grade Nonfat Dry Milk Solids 


: Direct microscopic clump count on powder 


; is sensitive to variations in quality of raw milk. 

s Use Washington State College patented 
Resazurin test with single service pretreated 

vials. Method described in Standard Methods. 

8 Send for information and samples. 

3 BACTI- KIT COMPANY 

: - With Stainless Steel 
Box 101 Eugene, Oregon One Piece Clip 








= 

Write No. 117b on Reader Service Card — Page 119 
| EASILY AND QUICKLY ATTACHED. PAT PENDING 
* 





TAKES ONLY A FEW SECONDS. 


NUMBERED BLENDS HELP END ‘PHAGE’ NO TOOLS NEEDED. 


) FOR ALL HALF-GALLON AND GALLON SIZE JUGS ¢ 
Bacteriophage and other problems in the pro- ATTRACTIVE » STURDY + CONVENIENT 


duction of buttermilk, cheddar Waxy Outstanding f CUP MADE OF Stacaless Steet 


cheese and cottage cheese are LONG LIFE. NO RUSTING 


















: ° : BAIL HANDLE IN NICKEL PLATED OR BRIGHT 

rofit eliminated by the regular rotation Features oe dae 
ICCU- of numbered blends of culture. HOLDS SECURELY - CANNOT BE PULLED OFF, 
— Two proved plans help prevent f JUGS WITH “"Tikadfty-Aandles” CAN BE 
‘indi: “slow starters,” eliminate lost pesassnrlins cairns 92 

b h Fond d d t AVAILABLE FOR EVERY STYLE & FINISH 
Test atches, save time and spee OF GALLON & HALF-GALLON BOTTLES 
nae production. Write for details. DAIRY NAME CAN Be HANDLES EASILY REMOVED FROM BROKEN & 
azard DIE STAMPED ON CLIP DISCARDED BOTTLES FOR UNLIMITED REUSE 


MINIMUM ORDER 25M 


THE DAIRY LABORATORIES 




















co bain HAYNES 

2300 Locust Street, Philadelphia 3, Pa. PACKED IN CARTONS CONTAINING 1000 MANDLES THE HAYNES MANUFACTURING CO 
ad ——<—<—_ CLEVELAND. OHIO 
tiles Write No. 117¢ on Reader Service Card — Page 119 Write No. 117a on Reader Service Card — Page 119 


nthly | August, 1958 117 
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